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(^OOKERTy  like  every  other  Arty  has  been 
77ioving  forward  to  PerfeSUon  by  fow  Degrees  ^ 
cmdy  though  the  Cooks  oj  the  laf  Century  boajted 
oj  having  brought  it  to  the  higheji  Pitch  iP could 
beary  yet  we  fnd  that  daily  Improvements  are  fill 
making  thereiny  which  mufl  be  the  Cafe  of  every . 
Art  depmding  on  Fancy  a?id  Tafe:  And  though 
there  are  fo  many  Books  of  this  Kind  already  pub-- 
lifedy  that  one  would  hardly  think  there  could  be 
Occafo?j  for  another,  yet  we  flatter  oiirfelveSy  that 
the  Readers  of  this  IV ir k will find,  from  a candid 
Peruflily  and  an  impartial  Coinparifon,  that  our 

Pretenflons  to  the  Favours  of  the  Public  are  not 
ill  founded. 

The  Generality  of  Books  of  this  Kind  are  fo 
grouped  together,  ivithout  Method,  or  Order,  as 
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to  render  them  exceedingly  intricate  and  bewilder- 
ing i and  the  Receipts  written  with fo  much  Care^ 
lejfnefs  and  Inaccuracy ^ as  fiot  only  to  render  them 
exceedingly . perplexing,  but  frequently  totally  un-  • 
intelligible^  In  this  Work,  however,  we  hope, 
that  Perfpicuity  and  Regularity  will  be  feen  in 
every  Step  we  have  taken.  We  have  divided  the 
whole  Rook  into  feparate  Parts,  and  thofe  Parts 
into  Chapters-,  fo  that  our  Readers  have  only  to 
look  into  the  Contents,  and  they  will  there  fnd  at 
one  View,  the  whole  of  that  Branch  of  Cookery 
they  may  want  to  confult.  The  Utility  of  regnldrly 
clajjing  every  Thing  hi  a Book  of  this  Kind,  is  too 
obvious  to  need  Arguments  to  fupport  it,  . 

The  greatefi  Care  and  Precaution  have  been 
taken  to  admit  nothing  inelegant,  or  prejudicial 
to  the  ConjUtution,  in  any  of  the  Receipts  in' this 
Book  and  we  have  not  only  given,  in  the  Ap~ 
pendix,  a diftinB  SeSlion  on  Culinary -Poijons,  but 
have  alfo,  in  different  Parts  of  the  W wk,  re^ 
minded  the  Cooks  of  the  fad  Confequences  of  not 
keeping  their  Coppers  and  Saucepans  properly  clean 
and  tinned. 
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Js  this  Work  Is  intended  for  the  TJfe  of  all 
Ranks  in  general,  ^ot  only  for  thofe  ^ho  have 
attained  a tolerable  Knowledge  of  Cookery,  hut 
alfo  for  thofe  who  are  but  young  in  Experience, 
we  have  occafonally  given  the  mof  jimple  with  the 
' moft  fumptuous'Dipes,  ak  thereby  dir^eaedHhem 
how  properly  to  decorate  the  T^able  of  either  the 
Peer  or  the  Mechanic, 

- A A-tV:  . ■ 

T^he  various  Branches  of^Pafry  and  Confec- 
tionary,  fuch  at  making  of  Pies‘^and  Puddiv.gs, 
Cakes,  Cuftards,  Jams  and  Creams,  Jellies,  Pre- 
'-  ferves  ''and'  Conferves,  and  all  the  other  numerous 
and  elegant  Articles  of  that  Clafs,  as  well  as  the 
Preparation  of  Pickles  and  Preferves , and  the  Art 
of  making  Wines  and  Cordials,  are  treated  under 
difinB  Heads,  and  rendered  plain,  eafy,  and  fa- 
miliar, to  every  Capacity.  We  fall  only  add, 
that  neither  Labour,  Care,  nor  Expence,  have 
been  fpared  to  make  this  Work  worthy  of  the 
Patronage  of  the  Public. 
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LONDON 
ART  OF  COOKERY. 


PART  I. 

Cookery  in  General, 


INTRODUCTION. 

IN  the  early  ages  of  the  world,  people  lived  on 
fruits  and  vegetable  productions,  as  they  fuc-. 
ceed  each  other  in  their  peculiar  ieafons,  and 
N ature  was  their  only  cook . The  produce  of  the 
earth,  trees,  and  hedges,  in  thofe  days,  fupplied 
the  inhabitants  with  both  food  and  fauce  j for  the 
iludied  embelliibments  of  art  were  then  totally 
unknown.  A healthful  and  vigorous  confHtu- 
tion,  moderate  exercife,  a wholefome  and  odori- 
ferous air,  and  a mind  undifturbed  with  dilap  ^ 
pointed  ambition,  or  the  anxious  cares  of  avarice 
•con Itantly  fupplied  them  . with  that  appetite,  the 
want  of  which  is  fo  much  complained  of  in  thefe 
days  of  luxury  and  refinement.  The  decays  of 
nature  in  the  expiring  periods  of  life,  were  the 
ony  infirrnities  to  which  people  were  then  liable- 
and  though  their  limbs  fometimes  failed  to  per- 
offices,  their  health  and  appetite  con- 
tmued  with  them  till  life  was  no  mori  In  this 

mankind  is 

vears  H “ntmued  upwards  of  two  thoufand 

cian  were  equally  unknown.  ^ ' 

B 


2 


INTRODUCTION. 

It  is  not  eafy  to  fay  at  what  period  man  ex- 
changed vegetable  for  animal  diet ; but  certain  it 
is,  that  he  no  fooner  began  to  feed  on  flefh,  fowl,, 
and  fifli,  than  feafonings-  of  fome  kind  became 
requilite,  not  only  to  render  fiich  food  the  more 
pleafing  and  palatable,  but  alfo  to  help  digeftion 
and  prevent  putrefaction.  Of  thefe  feafonings, 
fait  was  probably  the  hrft  difeovered ; though 
fome  are  inclined  to  think,  that  favory  roots  and 
herbs  were  hrfi:  in  ufe.  Spices,  however,  fucb 
as  ginger,  cinnamon,  pepper,  cloves,  and  nut- 
megs,, by  degrees  came  into  practice,  and  the 
whole  art  of  cookery  gradually  improved,  till  it 
reached  its  prefent  height  of  perfection. 

Boiling,  or  hewing,  feems  to  have  been  the 
firft  mode  of  dreffing,  in  the  earlier  periods  of 
culinary  invention  ; toafting,  or  broiling,  fuc- 
ceeded  next,  and  beyond  thefe,,  no  improvement» 
were  made  in  the  art  of  cookery  for  feveral  cen- 
turies. The  introduction  of  trade  and  commerce 
into  Europe,  foon  made  us  acquainted  with  the 
products  of  other  countries  and  rich  fruits  and 
fpices,  wdiich  the  winds  wafted  to  us  from  the 
remoteft  regions  of  the  globe,  were  foon  fought 
after  with  fondnels  and  avidity.  Cookery,  pick- 
ling, and  the  various  branches  of  confeCtionary, 
foon  became  an  art,  and  was  as  methodically 
ftudied  as  the  politer  fciences.  A regular  ap- 
prenticefliip  is  now  ferved  to  it,  and  the  profef- 
fbrs  of  it  are  incorporated  by  charter,  as  forming 
one  of  the  livery  companies  of  London.  Since 
then  cookery  mull;  be  confidered  as  an  art,  we 
lhall  proceed  to  treat  of  its  different  branches  in 
regular  order,  and  begin,  with  giving  proper  di- 
redfions  for  marketing. 
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MARKETING. 


CHAP.  I. 

iDircEHom  for  the  proper  Choice  of  different  Kinds  of 

Provifions. 

Beef 

TN  the  choice  of  ox-beef,  oblervej  that.  If  the  meat 
-L  be  young,  it  will  have  a fine  fmooth  open  grain,  of  a 
pleafing  carnation  red,  and  very  tender  • the  fat  muft 
be  rather  white,  than  yellow ; .for  when  it  is  quite  yel* 
low,  the  meat  is  feldom  good ; the  fuet  muft  be  per- 
feftly  white.  The  grain  of  cow-beef  is  clofer,  the  fat 
winter  than  that  of  ox-beef,  but  the  lean  has  not  fo 
bright  a red.  The  grain  of  bull-beef  is  ftill  clofer, 
the  fat  hard  and  fkinny,  the  lean  of  a deep  red,  and 
has  a ftronger  fmell  than  either  cow  or  ox- beef. 


Mutton. 

IF  you  fqueeze  young  mutton  with  your  fingers,  it 
-will  feel  yeiy  tender;  but  if  it  be  old,  it  will  feelhard* 
and  continue  ^rinkled,  and  the  fat  will  be  fibrous  and 
Clammy.  The  gram  of  ram  mutton  is  clofe,  the  flefh 
IS  of  a deep  red,  and  the  fat  is  fpongy.  The  flelli  of 
ewe-mutton  is  paler  than  that  of  the  wether,  and  the 

Lanih. 

if  the  eyes  are  bright 
ftal  P fP,’  ‘(they  are  funk  and  wrinkled,  it  is 

DeTr'nff  fore-quarter  ap- 

pear  of  a fine  blue,  ,t  is  frefli ; but  if  it  be  green  or  yel- 

f There  1 Wnd-quarter 

or  if  the  *e  kidney 

It  the  knuckle  be  very  limber,  it  is  not  good. 

Feal. 

bulT^ift  tKe'fU  “ "'•'itor  than  that  of  a 

is  generailv  nrJfr  " T f^tmer 

hefd  be  f 1 the  udder  j if  the 

head  be  frdli,  the  eyes  will  be  plump ; but  if  ftale,  theT 
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will  be  funk  and  wrinkled.  If  the  v«in  in  the  fhoulder 
be  not  of  a bright  red,  the  meat  is  not  frefli ; and  if 
there  be  any  green  or  yellow  fpots  in  it,  it  is  very  bad. 
A good  neck  and  bread:  will  be  white  and  dry  j but  if 
they  be  clammy,  and  look  green  or  yellow  at  the  upper 
end,  they  are  dale.  The  kidney  is  the  fooned  apt  to 
tamt  in  the  loin,  and  if  it  be  dale,  it  will  be  foft  and 
flimy.  A leg  is  good,  if  it  be  firm  and  white ; but 
bad,  if  it  be  limber,  and  the  fledi  flabby,  with  green 
, or  yellow  fpots. 

Pork. 

MEASLY  pork  is  ver)' dangerous  to  eat;  but  this 
date  of  it  is  eafily  difcovered,  by  the  fat  being  full  of 
little  kernels.  If  it  be  young,  the  lean  will  break  on 
being  pinched,  and  the  fkin  will  dint,  by  nipping  k 
with  tire  fingers ; the  fat,  like  lard,  will  be  foft  and 
pulpy.  If  the  rind  be  thick,  rough,  and  cannot  be 
nipped  with  the  fingers,  it  is  old.  If  the  fleflr  be  cool 
and  fmooth,  it  is  frefli ; but  if  it  be  clammy,  it  is 
tainted ; and,  in  this  cafe,  tlie  knuckle  part  will  al- 
ways be  the  word. 

Hams. 

THOSE  are ‘the  bed  which  have  the  fhorted  fhank. 
If  you  put  a knife  under  the  bone  of  a ham,  and  if  it 
come  out  clean,  and  Imell  well,  it  is  good;  but  if  it 
be  daubed  and  fmcared,  and  has  a difagreeable  fmell, 
be  fure  not  to  buy  it. 

' Bacon. 

IF  bacon  be  good,  the  fat  will  feel  oily,  and  look 
white, 'and  the  lean  will  be  of  a good  colour,  and  dick 
clofe  to  the  bone ; but  it  is,  or  will  be  rudy  very  foon, 
if  there  be  any  yellow  dreaks  in  the  lean.  The  rind 
of  young  bacon  is  always  thin ; but  thick,  if  old. 

Brawn. 

THE  rind  of  old  brawn  is  thick  and  hard ; but 
young,  if  moderate.  The  rind  and  fat  of  barrow  and 
low  brawn  arc  very  tender. 
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Venifon. 

THE  fat  of  venifon  muft,  in  a great  meafure,  de- 
termine your  choice  of  it,  Jf  the  fat  be  thick,  bright, 
and  clear,  the  clefts  fmooth  and  clofe,  it  is  young;  but 
^ a very  wide  tough  cleft,  fliews  it  is  old.  Venifon  will 
firfb  change  at  the  haunches  and  Ihoulders : run  in  a 
knife,  and  you  will  judge  of  its  ncwnefs  or  ftalenefs* 
by  its  fweet  or  rank  fmell.  If  it  be  tainted,  it  will 
look  greenifli,  or  inclining  to  be  very  black. 

Turkies. 

IF  a cock  turkey  be  young,  it  will  have  a fmooth 
black  leg,,  with  a fhort  fpur ; the  eyes  will  be  full  and 
bright,  and  the  feet  limber  and  moift ; but  you  muft 
carefufy  obferve,  that  the  fpurs  are  not  cut  orfcraped 
to  deceive  you.  When  a turkey  is  ftale,  the  feet  are 
dry,  and  the  eyes  funk.  1 he  fame  rule  will  determine 
Whecher  a hen-turkey  be  frefli  or  ftale,  young  or  old; 
with  this  difference,  that  if  fhe  is  old,  her  legs  will  be 
rough  and  red  ; if  with  egg,  the  vent  will  be  foft  and 
open ; but  if  fhe  has  no  eggs,  the  vent  will  be  hard. 


Cocks  and  Hens. 

THE  fpurs  of  a young  cock  are  fhort;  but  the  fame 
precaution  will  be  as  necelTary  here,  in  that  point  as 
juft  obferved  in  the  choice  of  turkies.  Their  vents  will 
^ open,  if  they  are  ftale  ; but  clofe  and  hard,  if  frefh. 
Hens  are  always  beft  when  full  of  eggs,  and  juft  before 
they  begin  to  lay.  The  combs  and  legs  of  an  old  hen 
are  rough ; but  fmooth  when  young.  The  comb  of  a 
good  capon  IS  very  pale,  its  breaft  is  peculiarly  fat,  and 
It  has  a thick  belly,  and  a large  rump, 

Geefe. 

old  ^ Th')-  gook ; but  thefe  are  red  when 

or  Inn.  are  in  feafon  from  May 

goofe  Will  be  good  till  it  be  five  or  fix  months  old,  and 
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picked  dry j but  green  geefe  fhould  be  , 
Jcalded.  ^ The  fame  rules  v/ill  hold  good  for  wild 
geefe,  with  reipeft  to  their  being  young  or  old. 

Ducks. 

^ THE  legs  of  a frefli  killed  duck  are  limber ; and  if 
It  be  fat,  its  belly  will  be  hard  and  thick.  The  feet  of 
a flale  duck  are  dry  and  llifF.  The  feet  of  a tame 
duck  are  inclining  to  a dufky  yellow,  and  are  thick, 
The  feet  of  a wild  duck  are  fmaller  than  a tame  one, 
and  are  of  a reddifh  colour.  Ducks  muft  b^  picked 
dry  i but  ducklings  fhould  be  Raided. 

Pheafants. 

THESE  very  beautiful  birds  are  of  the  Englifli 
cock  and  hen  kind,  and  are  of  a fine  flavour.  The 
cock  has  fpurs,  which  the  hen  has  not,  and  the  hen  is 
moft  valued  when  with  egg,"  T he  fpurs  of  a young 
cock  pheafant  are  fliort  and  blunt,  or  round ; but  if 
he  be  old,  they  are  long  and  fharp.  If  the  vent  of  the 
hen  be  open  and  green,  fhe  is  ftale;  and  when  rubbed 
hard  with  the  finger,  the  fldn  will  peel.  If  Ihe  be 
with  egg,  the  vent  will  be  foft. 

Woodcocks, 

A woodcock  is  a bird  of  paffage,  and  is  found  with 
us  only  in  the  winter.  They  are  beft  about  a fortnight 
or  three  weeks  after  their  firft  appearance,  when  they 
have  refted  after  their  long  paffage  over  the  ocean.  If 
they  be  fat,  they  will  feel  firm  and  thicl^,  which  is  a 
proof  of  their  good  condition.  Their  vent  will  be  alfo 
thick  and  hard,  and  a vein  of  fat  will  run  by  the  fide ' 
of  the  breaft  j but  a lean  one  will  feel  thin  jn  the  vent. 
If  it  be  n^wly  killed,  its  feet  will  be  limber,  and  the 
head  and  throat  clean  ^ but  the  contrary,  if  ftale.  , 

Partridges. 

AUTUMN  is  the  feafon  for  partridges,  when,  if 
young,  the  legs  will  be  yellowifh,  and  the  bill  of  a darR , 
colour.  If  they  are  frefh,  the  vent  will  be  firm ; but 
if  ftale^i  it  will  look  greenifli,  and  the  fkin  will  peel  when 
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rubbed  witli  the  finger.  If  they  be  old,  the  bill  will 
be  white,  and  the  legs  blue. 

Bujicirds. 

THE  fame  rules  given  for  the  choice  of  the  turkey, 
will  hold  good  with  refpect  to  this  curious  bird. 


Pigeon^. 

THESE  birds  are  full  and  fat  at  the  vent,  and 
limber-footed,  when  new;  but  if  the  toes  are  harfh, 
the  vent  loofe,  open  and  green,  they  are  ftale.  IE 
they  be  old,  their  legs  will  be  laige  and  red.  The 
tame  pigeon  is  preferable  to  the  wild,  and  Ihould  be 
large  in  the  body,  fat  and  tender ; but  the  wild  pigeon 
is  not  fo  far.  W ood  pigeons  are  larger  than  wild  pi- 
geons, but  in  other  refpeAs  like  them.  I’he  fame 
rules  will  hold  good  in  the  choice  of  the  plover,  field- 
iare,  thrulh,  lark,  blackbird,  &c. 


Hares. 


BOTH  the  age  and  frefimefs  of  a hai-e  are  to  be 
confidered  in  the  choice  of  it.  When  old,  the  claws 
are  blunt  and  rugged,  the  ears  dry  and  tough,  and  the 
cleft  wide  and  large;  but  on  the  contrary,  if  the  claws 
be  fmooth  and  fliarp,  the  ears  tear  eafily,  and  the  cleft 
in  the  lip  be  not  much  fpread,  it  is  young.  The  body 
will  be  ftifF,  and  the  fleih  pale,  if  newly  killed ; but,  if 
die  flefli  be  turning  black,  and  the  body  limber,  it  is 
Itale ; though  hares  are  not  always  confidered  as  the 
worfe,  for  being  kept  till  they  fmell  a little.  The 
principal  diftintbion  between  a hare  and  a leveret  is 
that  the  leveret  Ihould  have  a knob,  or  fmall  bone’ 
near  the  foot,  on  its  fore-leg,  which  a hare  has  not. 


Rabbits. 

rough  and 

long  and  grey  hairs  are  intermixed  with  the  wool ; 

a are  fmooth,  when  young.  If 

- be  limber,  and  the  flefli  will  look 

ftiff  but  it  will  be 

ttifl,  and  the  flefli  white  and  dry,  if  frefh 
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Fijh. 

( rules  for  difcovering  whether  filh  be 

trdh  or  ftale,  are  by  obferving  the  colour  of  their  gills, 
which  fliould  be  of  a lively  red  j whether  they  be  hard 
or  eafy  to  be  opened,  the  Handing  out  or  finking  in  of 
their  eyes,  their  fins  being  ftiff  or  limber,  or  by  fmell- 
ing  to  their  gills.  Fifh  taken  in  ■ running  water  are 
always  better  than  thofe  taken  from  ponds. 

Fur  hot. 

IF  a turbot  be  good,  it  will  be  thick  and  plump,  and 
the  belly  of  a yellowifh  white ; but  they  are  not  good, 
if  they  appear  thin  and  blueifh.  7 urbot  are  in  leafbn 
the  greater  part  of  the  fummer,  and  are  generally 
caught  in  the  German  and  Britifli  ocean. 

Soles. 

GOOD  foies  are  thick  and  firm,  and  the  belly  of  a 
fine  cream-colour  j but  they  are  not  good,  if  they  be 
flabby,  or  incline  to  a blueifli  white.  Midfummei;  is 
their  principal  feafon. 

Lobjlers. 

If  a lobfler  be  frefh,  the  tail  will  be  fliff,  and  pull 
up  with  a fpring-,  but  if  it  be  flale,  the  tail  will  be 
flabby,  and  have  no  fpring  in  it.  This  rule,  however, 
concerns  lobflers  that  are  boiled ; and  it  is  much  better 
to  buy  them  alive,  and  boil  them  yourfelf,  taking  care 
that  they  are  not  fpent  by  too  long  keeping.  If  they 
have  not  been  long  taken,  the  claws  will  have  a quick 
and  ftrong  motion  upon  fqueezing  the  eyes,  and  the 
heavieft  are  efteemed  the  befl.  The  cock-lobfter  is 
known  by  the  narrow  back  part  of  his  tail.  The  two 
uppermofl  fins  within  his  tail  are  flifF  and  hard ; but 
thofe  of  the  hen  are  foft,  and  the  tail  broader.  The 
male,  though  generally  fmaller  than  the  female,  has 
the  higher  flavour,  the  flefli  firmer,  and  the  body  of  a 
redder  colour,  when  boiled. 

SturgeoHf 

THE  flefli  of  a good  fturgeon  is  very  white,  with  a 
few  blue  veins,  the  grain  even,  the  fkin  tender,  good- 
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coloured,  and  ibft.  All  the  veins  and  griftles  fliould 
be  blue ; Ibj  when  thefe  are  brown  or  yellow,  the  fldn 
harfli,  tough,  and  dry,  the  fifh  is  bad.  It  has  a plea- 
fant  linell  when  good,  but  a very  dilagreeable  one  when 
bad.  It  fliould  alfo  cut  firm  without  crumbling.  The 
females  are  as  full  of  roe  as  our  carp,  which  is  taken 
out  and  fpread  upon  a table,  beat  flat,  and  fprinlded 
with  fait-,  it  is  then  dried  in  the  air  and  fun,  and  after- 
wards in  ovens.  It  fhould  be  of  a reddifii  brown  co- 
lour, and  very  dry.  This  is  called  caviare,  and  is  eaten 
with  oil  and  vinegar. 

Cod, 

A cod  fhould  be  very  thick  at  the  neck,  the  flefli 
very  white  and  firm,  and  of  a bright  clear  colour,  and 
the  gills  red.  When  they  are  flabby,  they  are  not 
good.  They  are  in  feafon  from  Chriftmas  to  Lady-day^ 

Skate. 

THIS  fifh  fhould  be  very  white  and  thick.  When 
they  are  too  frefli,  they  eat  tough  ; and  if  ftale,  they 
have  a very  difagreeable  fmell,  fo  that  fome  judgment 
is  required  to  drefs  them  in  proper  time. 

Hermits. 

THE  gills  of  a frefh  herring  are  of  a fine  red,  their 
eyes  full,  and  the  whole  fifh  fluff  and  very  bright ; but 
if  the  gills  are  of  a faint  colour,  the  fifli  limber  and 
wrinkled,  they  are  bad.  The  goodnefs  of  pickled  her- 
rings is  known  by  their  being  fitt,  fiefliy,  and  whit-e. 
Good  red  herrings  are  large,  firm,  and  dry.  They 
fhould  be  full  of  roe  or  milt,  and  the  outfide  of  them 
of  a fine  yellow. 

'Trout. 

ALL  the  kinds  of  this  fine  frefh-w^ter  fifh  are  ex- 
cellent: but  the  beft  are  thofe  that  are  red  and  yellow. 
The  female  are  moll  in  efleem,  and  arc  known  by  hav- 
ing a fmaller  head,  and  deeper  body  than  the  male. 
T hey  are  in  high  feafon  the  latter  end  of  June ; and 
their  frefhnefs  may  be  known  by  the  rule  we  have  al- 
ready laid  down  for  that  purpofe,  concerning  other  fifh. 
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Tench. 


TulT^Anl^  a frefh-wacer  filTi,  and  is  in  feafonin 
and  September.  This  fifh  ihould  be 

S gill 

which  mould  be  red,  and  hard  to  open,  the  eves 
bright,  and  the  body  firm  and  ftifF.  if  fi-e/h.  SoL 

IriXtT  y if  clear  and 

oright,  IS  a good  fign. 

Salmon. 

THE  flelh  of  falmon,  when  new,  is  of  a fine  red 
and  particularly  fo  at  the  gills  ; the  fcales  Ihould  te 
bright,  and  the  filh  veryftiff.  The  fpring  is  the  feafon 

Ir  rhe's*^*  ’ 'l«t  caught  in  the  Thames, 

or  the  Severn,  be  beft,  is  a matter  of  fome  difpute. 

Smelts. 

WHliN  thefe  are  frefli,  they  are  of  a fine  filver 
ue,  very ‘firm,  and  have  an  agreeable  fmell,  refein- 
bling  that  of  a cucumber. 


Eels. 

T H E Thames  filver  Eel  is  generally  tlie  moft 
dteemed,  and  the  worft  are  thofe  brought  by  the 
Dutch,  and  lold  at  Billingfgate  market.  They  Ihould 
be  drelfed  alive ; and  they  are  always  in  feafon,  ex- 
cept during  the  hot  fummer  months. 

Flounders. 

this  fifil  IS  found  in  the  fea  as  well  as  rivers  and 
jfhould  be  dreffed  alive.  They  are  in  feafon  from  Ja- 
nuary to  March,  and  from  July  to  September.  When 
frelh,  they  are  IliiF,  their  eyes  bright,  and  full,  and  their 
bodies  duck. 

Oyfters. 

THE  Colcheller,  Pyfleet,  and  Milford  oyfters,  are 
cfteemed  the  beft;  though  the  native  Milton  are  rec- 
koned very  good,  being  the  .fatteft  and  whiteft.  They 
are  known  to  be  alive  and  vigorous  when  they  clofe 
faft  upon  the  knife,  and  let  go  as  loon  as  diey  arc 
wounded  in  the  body. 
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Pra'wns  rjid  Shrimps. 

they  have  an  excellent  fmell  when  in  perfedion ; 
are  firm  and  ftilf,  and  their  tails  turn  ftiffly  inwards. 
Their  colour  is  very  bright,  when  frefh  ; but  when 
ftale,  their  tails  grow  limber,  the  brightnefs  of  their 
colour  goes  olF,  and  they  become  pale  and  clammy. 

Butter. 

IN  buying  of  butter,  you  muftnot  truft  to  the  tafle 
fhe  feller  gives  you,  left  he  give  you  a tafte  of  one 
lump,  and  fell  you  another.  In  chufing  fait  butter, 
truft  rather  to  your  fmell  than  tafte,  by  putting  a knife 
into  it,  and  applying  it  to  your  nofe.  If  the  butter  be 
in  a caflc,  have  it  unhooped,  and  thruft  in  your  knife, 
between  the  ftaves,  into  the  middle  of  it;  for  the  top  i 
of  the  caflc  is  fometimes  better  butter  than  the  mid- 
dle, owing  to  artful  package. 

Cheefe. 

OBSERVE  the  coat  of  your  cheefe  before  you 
purchafe  it;  for  if  it  be  old,  with  a rough  and  ragged 
coat,  or  dry  at  top,  you  juay  exped  to  find  little  worms 
or  niites  in  it.  If  it  be  rnoift,  fpongy,  or  full  of  holes, 
kwill  givereafon  to  ftifped  that  it  is  maggotty.  When- 
ever you  perceive  any  perifhed  places  on  the  outfide, 
be  fure  to  probe  to  the  bottom  of  them ; for,  though 
the  hole  in  the  coat  may  be  but  fmall,  the  perifhed 
part  within  may  be  confiderable. 

TO  judge  properly  of  an  egt,  put  the  greater  end 
to  your  tongue,  and  if  it  feel  warm  it  is  new;  but  if 
cold,  it  is  ftale;  and  according  to  the  degree  of  heat 
or  cold  there  is  in  the  egg,  you  will  judge  of  its  ftale- 
nefs  or  newnefs.  Another  method  is,  hold  it  up  ao-ainft  ^ 
the  fun  or  candle,  and  if  the  yolk  appear  round,  and 
the  v/hite  clear  and  fair,  it  is  a mark  of  goodnefs ; but 
If  the  yolk  be  broken,  and  the  white  cloudy  or  muddy, 
the  egg  is  a bad  one.  Some  people,  in  order  lo  try  the 
goodnefs  of  an  egg,  put  it  into  a pan  of  cold  water : the 
frefhei  it  is,  the  fooner  it  will  fink  to  the  bottom ; but 
j It  be  aadled  or  rotten,  it  will  fwim  on  the  furface  of 
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the  water.  The  bell  method  of  preferving  eggs,  is  to 
'eep  in  meal  or  branj  though  fome  place  them 
in  wood-afhes,  with  their  Imall  end  downwards.  When 
necelTity  obliges  you  to  keep  thenj  for  any  length  of 
ume,  the  beft  way  will  be  to  bury  them  in  fait,  which 
wi  preferve  them  in  almoft  any  climate ; but  the 
looner  an  egg  is  ufed,  the  better  it  will  be. 

The  different  Parts  of  an  Ox,  &c. 

^ BEhORE  we  conclude  this  chapter  of  marketing, 
It  can  by  no  means  be  improper  to  make  the  young 
cook  acquainted  with  the  different  pieces,  into  which 
butchers  cut  an  ox,  a fheep,  a calf,  a lamb,  and  a hog. 

The  fore-quarter  of  an  Ox  confifts  of  the  haunch, 
which  includes  the  clod,  marrow-bone,  fhin,  and  the 
fticking-piece,  which  is  the  neck- end.  The  next  is  the 
leg  of  mutton  piece,  which  has  part  of  the  blade-bonej 
then  the  chuck,  the  brifket,  the  fore- rib,  and  middle 
rib,  which  is  called  the  chuck-rib.  The  hind-quarter 
contains  the  fir- loin  and  rump,  the  thin  and  thick  flank, 
the  veiny- piece,  and  the  ifch-bone,  or  chuck- bone* 
buttock,  and  leg. — Befides  the  quarters,  are  the  head, 
tongue,  and  palate  j the  entrails  are  the  fweet-breads, 
kidnies,  fkirts,  and  tripe : there  are  the  double,  the 
roll,  and  the  reed  tripe. 

In  a Sheep  are  the  head  and  pluck,  which  includes 
the  liver,  lights,  heart,  fweet-breads,  and  milt.  The 
fore-quarter  contains  reck,  breaft,  andfhoulder;  and 
the  hind-quarter,  the  leg  and  loin.  The  two  loins  to- 
gether are  called  a chine,  or  faddle  of  mutton,  which 
is  a fine  joint,  when  the  mutton  is  fmall  and  fat. 

In  a Calf,  the  head  and  inwards  are  called  the  pluck, 
which  contains  the  heart,  liver,  lights,  nut,  and  milt, 
and  what  they  call  the  fkirts j the  throat  fweet-bread,  . 
and  the  wind-pipe  fweet-bread,  which  is  the  fineft.  . 
The  fore- quarter  is  the  llioulder,  neck,  and  breaft ; 
and  the  hind-quarter  is  the  leg  (which  contains  the 
knuckle  and  fillet)  and  loin.  i 

In  a Houfe  Lamb  are  the  head  and  pluck,  that  is, 
the  liver,  light.s,  heart,  nut,  and  milt;  and  alfo  the 
fry,  which  confifts  of  the  fweet-breads,  lamb-ftones. 
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and  fldrts,  with  Tome  of  the  liver.  The  fore-quarter 
is  the  flioulder,  neck,  and  brcaft,  together.  The 
hind-quarter  is  the  leg  and  loin.  This  is  in  high  fea- 
fon  at  Chriftmas,  but  lafts  all  the  year. 

Grafs  Lamb  comes  in  about  April  or  May,  accord- 
ing to  the  feafon  of  the  year,  and  holds  good  till  the 
middle  of  Augu  ft. 

In  a Hog  are  the  head  and  inwards,  that  is,  the  haflet, 
-which  confifts  of  the  liver,  crow,  kidney,  and  fkirts  j 
there  are  alfo  the  chitterlins  and  the  guts,  which  a^e 
cleanfed  for  faufiges.  The  fore-quarter  is  the  fore  loin 
and  fpring;  if  it  be  ajarge  hog,  you  may  cut  off  a 
fpare-rib.  The  hind-quarter  is  only  the  leg  and  loin, 

A Bacon  hog  is  cut  differently,  on  account  of  mak- 
ing hams,  bacon,  and  pickled  pork.  Here  you  have 
fine  fpare-ribs,  chines,  and  grifkins,  and  fat  for  hog’s 
lard.  The  liver  and  crow  are  m.uch  admired,  fried 
with  bacon,  and  the  feet  and  ears  are  equally  good 
foufed.  Pork  comes  in  feafon  at  Bartholomew-tidcj 
and  holds  good  till  the  warm  weather  commences. 


CHAP.  II. 

DIRECTIONS  FOR  TRUSSING, 

Preliminary  Hints  and  Ohfervations, 

np HOUGH  the  London  poulterers  trufs  every  thing 
before  they  fend  it  home,  yet  it  is  abfoluteiy  necef- 
fary  that  every  cook  fbould  know  how  to  perform  this 
bufinefs  properly,  as  it  frequently  happens  that  families 
take  their  cooks  with  them  into  the  country,  where  they 
are  obliged  to  draw  and  trufs  all  kinds  of  poultry  and 
game  themfelves.  Let  them  therefore  be  careful,  to 
attend  to  this  general  imle  •,  take  care  that  all  the  ftubs 
are  perre<ftly  removed ; and  when  they  draw  any  kind 
of  poultry  or  game,  they  muft  be  very  particular  not 
to  break  the  gall,  becaufe  it  will  give  the  bird  a bitter 
and  difagreeable  flavour,  which  neither  wafhing  nor 
wiping  will  be  able  to  remove.  We  fhali  now  pro- 
ceed to  particular  rules. 
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Turkies. 

hr, V;,  1 propwly  picked  your  turkcV 

break  the  leg-bone  clofe  to  the  foot,  and  draw  out  the 
ftnngs  from  the  thigh,  for  which  purpofe  you  muil  pue 

cirfe  to\°hfbtt"'l  ‘''r  Cut  off  the  n«k 

Me  to  the  back  j but  be  careful  to  leave  the  crop  fkin 

ufficiently  long  to  turn  over  to  the  back.  Then  pro* 

ar  rh^rh  "°P.  loofen  the  liver  and^t 

ayihe  throat  end  with  your  middle  finger.  Then  cut 

off  the  vent,  and  take  out  the  gut.  With  a crooked 

ffarp  pointed  iron  pull  out  the  giazard.  and  the  liver 

va  ““  w>h  not  to  break  the 

dean  \\  ith  a large  knife  cut  the  breaft-bone^through 

to  the  crops.  Then  put  a doth  on  the  breaft,  and  beat 
the  high  bone  down  with  a rolling-pin  till  it  lies  flat. 
Ifethe  turkey  is  to  be  trufledfor  boiling,  cut  the  legs 

Sf middle  finger  into  the  infide,  raiTe 
the  fkin  of  the  legs,  and  put  them  under  the  apron  of 
the  tuj-key.  _ Put  a fkewer  in  the  joint  of  the  wing  and 
the  middle  joint  of  the  leg,  and  run  it  through  the 
body  and  the  other  leg  and  wing.  The  liver  and  o-iz- 
zard  rnufl:  be  put  in  the  pinions ; but  take  care  firft  to 
open  the  gizzard,  and  take  out  the  filth,  and  the  ^>-all  of 
the  liver,  d hen  turn  the  fmall  end  of  the  pinfon  on 
the  back,  and  tie  a packthread  over  the  ends  of  the  leo-s 
to  keep  them  in  their  places.  If  the  turkey  is  ro  be  . 
roafted,  leave  the  legs  on,  put  a fleewer  in  the  joint  of 
the  wing,  tuck  the  legs  clofe  up,  and  put  the  fkewer 
through  the  middle  of  the  leg  and  body.  On  the  other 
fide,  put  another  fleewer  in  at  the  finall  part  of  the  le». 
Put  it  clofe  on  the  outfide  of  the  fidefman,  and  put  the 
fkewer  through,  and  the  fame  on  the  other  fide.  Put 
the  liver  and  gizzard  between  the  pinions,  and  turn  the 
point  of  the  pinion  on  the  back.  Then  put,  clofe 
above  the  pm  ons,  another  fkewer  through  the  body 
of  the  turkey. 

Turkey' polts  rnufl:  be  truffled  in  the  following  man- 
ner: Take  the  neck  from  the  head  and  body,  but  do  • 
not  remove  the  neck  fldn.  They  are  drawn  in  the 
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fame  manner  as  a turkey.  Put  a fkewer  through  the 
joint  of  the  pinion,  tuck  the  legs  clofe  up,  run  the 
fkewer  through  the  middle  of  the  leg,  through  the 
body,  and  lb  on  the  other  fide.  Cut  off  the  under  part 
of  the  bill,  twill  the  fkin  of  the  neck  round,  and  put 
tiie  Iiead  on  the  point  of  the  llcewer,  with  the  bill  end 
forwards.  Another  Ikewer  mull  be  put  in  the  fidef- 
man,  and  the  legs  placed  between  the  fidefman  and 
apron  on  each  fide.  Pafs  the  fkewer  through  all,  and 
cut  off  the  toe-nails.  It  is  very  common  to  lard  them 
on  the  bread.  The  liver  and  gizzard  may  or  may  not 
be  ufed,  as  you  like. 

Geeje, 

HAVING  picked  and  dubbed  your  good  clean,  cut 
the  feet  off  at  thejoint,  and  the  pinion  off  the  fird  joint. 
Then  cut  off  the  neck  almod  clofe  to  the  back  j but 
leave  the  fkin  of  the  neck  long  enough  to  turn  over  the 
back.  Pull  out  the  throat,  and  tie  a knot  at  the  end- 
With  your  middle  finger  loofen  the  liver  and  other 
matters  at  the  bread  end,  and  cut  it  open  between  the 
vent  and  the  rump.  Having  done  this,  draw  out  all 
the  entrails,  excepting  the  foal.  Wipe  it  out  clean  with 
a wet  cloth,  and  beat  the  bread-bone  flat  with  a rolling- 
pin.  Put  a flcewer  into  the  wing,  and  draw,  the  legs 
clofe  up.  Put  the  fkewer  through  the  middle  of  the 
leg,  and  through  the  body,  and  the  fame  on  the  other 
fide.  Put  another  flcewer  in  the  fmall  of  the  leg,  tuck 
it  clofe  down  to  the  fidefman,  run  it  through,  and  do 
the  fame  on  the  other  fide.  Cut  off  the  end  of  the  vent, 
and  make  a hole  large  enough  for  the  paffage  of  the 
rump,  as  it  holds  the  feafoning  much  better  by  that 
means. 

Ducks. 

DUCKS  and  geefe  are  trufled  in  the  fame  manner, 
excepting  that  the  feet  are  left  on  the  ducks,  and  are 
turned  clofe  to  the  legs. 

• Fowls. 

THEY  mud  fird  be  picked  very  clean,  and  the 
neck  cut  off  clofe  to  the  back.  Then  take  out  the 
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crop,  and  widi  your  middle  finger  loofen  the  liver  and 
other  matters  Cut  off  the  vent,  draw  it  clean,  and 
beat  the  breaft-bone  flat  with  a rolling-,pin.  If  your 
fowl  IS  to  be  boiled,  cut  off  the  nails  of  the  feet,  and 
tuck  them  down  clofe  to  the  leg.  Pot  your  finger  into 
the  mfide,  and  raife  the  fkin  of  the  legs ; then  cut  a 
hole  in  the  top  of  the  fkin,  and  put  the  legs  under. 
Put  a fkewer  in  the  firfl  joint  of  the  pinion,  bring  the 
middle  of  the  leg  dole  to  it,  put  the  fkewer  through 
the  middle  of  the  leg,  and  through  the  body.  Do  the 
fame  on  the  other  fide.  Having  opened  the  gizzard, 
take  out  the  filth,  and  the  gall  out  of  the  liver.  Put 
the  gizzard  and  thediver  in  the  pinions,  and  turn  the 
point  on  the  back.  Remember  to  tie  a firing  over  the 
tops  of  the  legs  to  keep  them  in  their  proper  place.  If 
your  fowl  is  to  be  roafled,  put  a fkewer  in  the  firfl  joint 
of  the  pinion,  and  bring  the  middle  of  the  leg  dole  to 
it.  Put  the  flcewer  through  the  middle  of  the  leg,  and 
through  the  body,  and  do  the  fame  on  the  other  fide. 
Put  another  flcewer  in  the  fmall  of  the  leg,  and  through 
the  fidefman.  Do  the  fame  on  the  other  fide.  Put 
another  flcewer  through  the  fldn  of  the  feet.  You  mull 
not  forget  that  the  nails  are  to  be  cut  off. 

Chickens. 

THESE  mufl  be  picked  and  drawn  in  the  fame 
manner  as  fowls.  If  the  chickens  are  to  be  boiled,  cut 
off  the  nails,  give  the  finews  a nick  on  each  fide  of 
the  joint,  put  the  feet  in  at  the  vent,  and  then  put  in 
the  rump.  Draw  the  flcin  tight  over  the  legs,  put  a 
flcewer  in  the  firfl:  joint  of  the  pinion,  and  bring  the 
middle  of  the  leg  clofe.  Put  the  flcewer  through  the 
middle  of  the  legs,  and  through  the  body,  and  do  the 
fame  on  the  other  fide.  Clean  the  gizzard,  and  take 
out  the  gall  in  the  liver ; put  them  into  the  pinions, 
and  turn  the  points  on  the  back.  If  your  chickens 
are  to  be  roafled,  cut  off  the  feet,  put  a fkewer  in  the 
firfl  joint  of  the  pinions,  and  bring  the  middle  of  the 
leg  clofe.  Run  the  flcewer  through  the  middle  of  the 
leg,  and  through  the  body,  and  do  the  fame  on  the 
otJier  fide.  Put  another  fkewer  into  the  fidefman,  put 
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the  legs  between  the  apron  and  the  fidefman,  and  run 
the  Ikewer  through.  Having  cleaned  the  liver  and 
gizzard,  put  them  in  the  pinions,  turn  the  points  on 
the  back,  and  over  the  neck,  and  pull  the  bread  flcin. 

Wild  Fowl. 

THE  diredtions  we  are  here  giving  will  anlwer  for 
all  kinds  of  wild  fowl  in  general.  Having  picked  them 
clean,  cut  off  the  neck  dole  to  the  back,  and  with  your 
middle  finger  loofen  the  liver  and  guts  next  the  bread. 
Cut  od  the  pinions  at  the  fird  joints  then  cut  a dit^ 
between  the  vent  and  the  rump,  anddriw  them  clean. 
Clean  them  properly  with  the  long  feathers  on  the  wing, 
cut  off  the  nails,  and  turn  the  feet  clofe  to  the  leo-s. 
Put  a Ikewer  into  the  pinion,  pull  the  legs  dole  to  the 
bread  and  run  the  Ikewer  through  the  legs,  body,  and 

the  other  pinion.  Fird  cut  off  the  vent,  and  then  put 
the  rump  through  iu  . ^ 

PigeonU 

, YOU  mud  fird  pick  them,  and  cut  off  the  neck 
clod  to  the  back.  'J  hen  take  out  the  crop,  cut  off  the 
ven  , and  draw  out  the  guts  and  gizzard,  but  leave  m 
the  liver,  for  a pigeon  has  no  gall.  If  your  pigeons 

tUhr  f through  it.  Draw  the  leg 

lefs  'an^r  the  pinions, 

th?  breaft  of  a knife  break 

the  oirions  ' A gizzard,  put  it  in  one  of 

me  pinions,  md  turn  the  point  on  the  back.  If  you 

off  drl?  the  feet 

Med  h : be  ftewed  oj 

> y mud  be  done  in  the  fame  manner. 

W lodcocks  and  Snipes. 

if  tl^Strfreft  “ Pdh  ■ 

handled  is  iiuP  ^"ey  muft  therefore  be 

hand  will  ibmet  d/  P°n  'he  heat  of  the 

efyour  bird  v/ill  f n-  the  beauty 

youi  Dird  v/ill  be  deftroyed.  When  you  have  picked 
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them  clean,  cut  the  pinions  of  the  firft  joint,  and  with 
the  handle  of  a knife  beat  the  breaft-bone  flat.  Turn 
the  legs  clofe  to  the  thighs,  and  tie  them  together  at 
the  joints.  Put  the  thighs  clofe  to  the  pinions,  put  a 
fkewer  into  the  pinion,  and  run  it  through  the  thighs, 
body,  and  the  other  pinion.  Skin  the  head,  turn  It, 
take  out  the  eyes,  and  put  the  head  on  the  point  of  the 
fkewer,  with  the  bill  clofe  to  the  breaft.  Woodcocks, 
fnipes,  or  plovers,  are  trufled  in  the  fame  manner,  but 
muft  never  be  drawn. 


Lark^y  Wheat-ears y 

• WHEN  you  have  picked  them  clean,  cut  off  their 
heads,  and  the  pinions  at  the  firfl:  joint.  Beat  the  breaft- 
bone  flat  with  the  handle  of  a knife,  turn  the  feet  clofe 
to  the  legs,  and  put  one  into  the  other.  Draw  out  the 
giz2ard,  and  run  a fkewer  through  the  middle  of  the 
bodies  of  as  many  as  you  mean  to  drefs.  1 hey  muft 
be  tied  on  the  fpit. 


Pheajants  and  Partridges. 

PICK  them  very  clean,  cut  a flit  at  the  back  of  tlie 
neck,  take  out  the  crop,  and  loofen  the  liver  and  gut 
next  tlie  breaft  with  your  fore-finger,  then  cut  off  the 
vent,  and  draw  them.  Cut  off  the  pinion  at  tlie  firft 
joint,  and  wipe  out  the  infide  with  the  pinion  you  have 
cut  off;  for  you  never  need  pick  tliefe  birds  beyond  the 
firft  joint  of  the  pinion.  With  a rolling-pin  beat  the 
breaft-bone  flat,  put  a fkewer  in  tlie  pinion,  and  bring, 
the  middle  of  the  legs  clofe.  1 hen  run  xh&  fkewer 
through  the  kgs,  body,  and 

the  head,  and  put  it  on  the  end  of  the  fl^ewer,  bill 
fronting  the  breaft.  Put  another  fkewer  into  the  fidef- 
man,  and  put  the  legs  clofe  on  each  fide  apron,  and 
then  run  the  fkewer  through  all.  You  muft  leave  the 
beautiful  feathers  on  the  head  of  the  cock  phealant,  and 
put  paper  to  prevent  the  bad  eftedts  of  the  fire  You 
muft  affo  fave  the  long  feathers  in  the  tail  to  ftick  in  the 
rump  when  roafted.  In  the  fame  manner  are  truffed  aU 
kinds  of  moor-game. 


Ic”  in  the  as  in  truffing  a fowl  for  boiling. 
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HAVING  cut  ofF  the  four  legs  at  the  firft  joint, 
raife  the  fkin  of  the  back,  and  draw  it  over  the  hind 
legs.  Leave  the  tail  whole,  draw  the  fld(i  over  the 
back,  and  flip  out  the  fore  legs.  Gut.the  fkin  off  the 
neck  and  head ; but  take  care  to  leave  the  ears  on,  and 
mind  to  fkin  them;  d'ake  out  the  liver,  lights,  &c. 
but  be  fure  to  take  the  gut  oUt  of  the  vent.  Cut  the 
finews  that  lie  under  the  hind  legs,  bring  them  up  to 
the  fore  legs,  put  a fkewer  through  the  hind  leg,  then 
through  the  fore  leg  under  the  joint)  run  it  through  the 
body,  and  do  the  fame  on  the  other  fide;  Put  another 
fkewer  through  the  thick  part  of  the  hind  legs  and 
body,  put  the  head  between  the  fhoulders,  and  run  a 
fkewer  through  to  keep  it  in  its  place.  Put  a fkewer 
in  each  ear  to  make  them  ftand  ereft,  and  tie  a flrino- 
round  the  middle  of  the  body  over  the  legs  to  keep 
them  in  their  place-.  You  may  trufs  a young  fawn  in 
tJie  lame  manner,  only  mind  to  cut  off  the  ears; 

Rabbits. 

mariner  as 

hares,  only  obferve  to  cut  off  the  ears  clofe  to  the  head 

"n  “ch  upon 

each  fide  the  rump.  Make  the  hind  legs  lie  flat,  Ld 

hSe^'  “ V i'es.  Put  a®ikewer  i^  the 

j '"S’  'he  body. 

wanf®r  ^ tolind,  and  put  it  on  the  ikewer.  If  yoii 

whh  r together,  trufs  them  at  full  lenL; 

may  be  tu"  through  them  both,  fo  that  they 

may  be  properly  faftened  upon  the  fpic.  ^ 

CHAP.  III. 

^OILING; 

Preliminary  Hints  and  Objervations. 
'^EATNESS  being  a moft  material  requifition  iH 
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faucepans  properly  tinned.  In  boiling  any  kind  of 
meatj  but  particularly  veal,  much  care  and  nicety  arc 
required.  Fill  your  pot  with  a fuffident  quantity  of  foft 
water  *,  dull  your  veal  well  with  fine  flour  ; put  it  into 
your  pot,  and  fet  it, over  a large  fire.  It  is  the  cuftom 
with  fome  people  to  put  in  milk  to  make  it  white  ; but 
tills  is  of  no  life,  and  perhaps  better  omitted ; for,  if 
you  ufe  hard  water,  it  will  curdle  the  milk,^  give  to  the 
vealabrownifh-yellowcaft,  and  will  often  hang  in  lumps 
about  it.  Oatmeal  will  do  the  lame  thing ; but  by 
dulling  your  veal,  and  putting  it  into  the  water  when 
cold,  it  will  prevent  the  foulnefs  of  the  water  from  hang- 
ing upon  it.  Take  the  fcum  off  clear  as  foon  as  it 
begins  to  rife,  and  cover  up  the  pot  clofely.  Let  the 
meat  boil  as  flowly  as  polhble,  but  in  plenty  of  water, 
which  will  make  your  veal  rife  and  look  plump  A cook 
cannot  make  a greater  miftake,  than  to  let  any  fort  of 
meat  boil  fall,  fince  it  hardens  the  outfide  before  it  is 
warm  within,  and  contributes  to  difcolour  it.  Thus  a 
leg  of  veal,  of  twelve  pounds  weight,  will  take  three 
hours  and  a half  boiling  ; and  the  flower  it  boils,  the 
whiter  and  plumper  it  will  be.  W hen  mutton  or  beef 
is  the  objed  of  your  cookery,  be  careful  to  dredge  them 
well  with  flour,  before  you  put  them  into  the  pot  of 
cold  water,  and  keep  it  covered-,  but  do  not  forget  to 
take  ojff  the  fcum  as  often  as  it  riles.  Mutton  and  beef 
do  not  require  fo  much  boiling;  nor  is  it  much  minded, 
if  it  be  a little  under  the  mark ; but  lamb,  pork,  and 
veal,  Ihould  be  well  boiled,  as  they  will  otherwife  be 
unwholefome.  A leg  of  pork  will  take  half  an  hour’ 
more  boiling  than  a leg  of  veal  of  the  fame  weighty 
but,  in  general,  when  you  boil  beef  or  mu  tton,  you  may 
allow  an  hour  for  every  four  pounds  weight.  T o put 
in  the  meat  when  the  water  is  cold,  is  allowed  to  be  the 
bell  method,  as  it  thereby  gets  warm  to  the  heart 
before  the  outfide  gets  hard.  To  boil  a leg  of  lamb,^ 
of  four  pounds  weight,  you  mull  allow  an  hour  and 

a half.  ■ I’ 

Gr^s  Lamb* 

■4 

SO  many  pounds  as  the  joint  weighs,  fo  many  quar- 
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ters  of  an  hour  it  muft  boil.  Serve  it  up  with  Ipinach, 
carrots,  cabbage,  or  brocoli. 

Calf's  Head. 

WASH  it  firft  very  clean,  then  parboil  one  half; 
beat  up  the  yolk  of  an  egg,  and  rub  it  over  the  head 
with  a feather;  then  drew  over  it  a feafoning  of  pepper, 
falt,thyine,parfley  choptfiTiall,fliredlemon-peel,  grated 
bread,  and  a little  nutmeg;  dick  bits  of  butter  over  it, 
and  fend  it  to  the  oven.  Boil  the  other  half  white  in 
a cioth;  put  them  both  into  a dilh.  Boil  the  brains 
in  a bit  of  cloth,  with  a very  little  parfley,  and  a leaf 
or  tw'o  of  fage.  When  they  are  boiled,  chop  them 
finall,  and  wann  them  up  in  a faucepan,  with  a bit  of 
butter,  and  a little  ^pepper  and  fait.  Lay  the  tongue, 
boiled  and  peeled,  in  the  middle  of  a fmalldifli,  and 
the  brains  round  it;  have,  in  another  didi,  bacon  or 
pickled  pork ; greens  or  carrots  in  another. 


To  boil  Veal  like  Sturgeon, 

TAKxi.  a fmall  delicate  fillet  of  veal,  from  a cow 
calf;  take  off  the  fldn,  and  then  lard  it  all  over,  top, 
bottom,  and  fides,  with  fome  bacon  and  ham.  Put  into 
a dewpan  fome  dices  of  bacon  and  veal;  drew  over 

^weet  herbs ; then  put  in 
the  fillet  with  as  much  broth  as  will  jud  cover  them 
C over  the  dewpan  very  clofe,  and  let  them  fimmer  very 
gently.  When  the  veal  is  nearly  enough,  put  in  a 
bottle  of  white  wine,  an  onion  fhred,  a few  doves,  and 
a little  mace ; put  on  the  cover  of  the  dewpan.  Vet  it 
over  a dove,  and  lay  fome  charcoal  upon  it.  When 
It  has  been  kept  hot  ten  minutes,  take  it  off  the  fire 

hM  'Zn  ‘"'’f  If is  intended  to  be  eaten 
not.  the  following  faiice  muft  be  made  while  it  is  ftew- 

Int , “e"  “ f^nnepan,  with  a glafs  of  gravy,  a glafs 

nireH  '’‘‘'fpf half  a lemon  flicccj,  a large  onion 

few  minor  ' PWer  and  fait.  bSu  this  a 

few  minutes,  and  ftrain  it.  Lay  the  meat  in  a diih, 

mlZTh  If  he  eaten  cold,  it 

fer  hv  r ^ *^f  liquor  it  is  ftewed,  in,  but 

y 0 cool  all  night,  and  it  will  be  exceedingly  good 

C ^ 
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Haunch  or  Neck  of  Venifon. 

HAVING  let  it  lie  in  fait  fora  week,  boil  it  in  a 
cloth  well  floured ; and  allow  a quarter  of  an  hour’s 
boiling  for  every  pound  it  weighs.  For  fauce,  you  may 
boil  fome  cauliflowers,  pulled  into  little  fprigs,  in 
milk  and  water,  with  fome  fine  white  cabbage,  and 
fome  turnips  cut  in  dice',  add  fome  beet-root  cut  into 
narrow  pieces,  about  an  inch  and  a half  long,  and  half 
an  inch  thick.  Lay  a fprig  of  cauliflower,  and  fome 
of  the  turnips  mafhed  with  fome  cream  and  a little 
butter.  Let  your  cabbage  be  boiled,  and  then  beat  in, 
a faucepan  with  a piece  of  butter  and  fait.  Lay  that 
jfiext  the  cauliflower,  then  the  turnips,  then  tlie  cab- 
bage, and  fo  on  till  the  difli  be  full.  Place  the  beet  root 
here  and  there,  according  to  yoyr  tafte.  Have  a lit- 
tle melted  butter  in  a cup,  if  wanted.  This  is  a very 
fine  difh,  and  looks  very  prettily. 

The  haunch  or  neck,  thus  drefcd,  eats  well  the  next 
day,  haflied  with  gravy  and  fweet  fauce. 

Hams. 

PUT  your  ham  into  a copper  of  cold  water,  and 
when  it  boils,  take  care  that  it  boils  flowly.  A ham 
of  twenty  pounds,  will  take  four  hours  and  a half  boil- 
ing ; and  fo  in  proportion  for  one  of  a larger  or  fmaller 
fize.  No  foaking  is/equired  for  a green  ham ; but  an 
old  and  large  ham  will  require  fixteen  hours  foaking  in 
a large  tub  of  foft  water.  Obferve  to  keep  the  pot 
well  fkimmed  while  your  ham  is  boiling.  When  you 
take  it  up,  pull  off  d^e  fkin,  and  rub  it  all  over  with  an 
?gg ; flrew  on  crumbs  of  bread,  bafle  it  with  butter, 
and  fet  it  to  the  fire  till  it  be  of  a light  brown. 

longues. 

STEEP  the  tongue  in  water  all  night,  if  it  be  a dry 
one  •,  but  if  it  be  a pickled  one,  only  wafh  it  out  of 
water.  Boil  it  three  hours ; and,  if  it  be  to  be  eat  hot, 
ftick  it  with  cloves,  rub  it  over  with  the  yolk  of  an  egg, 
ftrew  crumbled  bread  over  it,  and,  after  bafting  it  with 
butter,  fet  it  before  the  fire  till  it  becomes  of  a light 
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brown.  Difli  it  up  with  a little  brown  gravy,  or  red-; 
wine  fauce,  and  lay  flices  of  currant  jelly  round  it. 

Pickled  Pork. 

having  walhed  your  pok,  and  fcraped  it  clean, 
put  it  in  when  the  water  is  cold,  and  let  it  boil  till  the 
rind  be  render. 

Leg  of  Mutton  with  Cauliflowers  and  Spinach. 

CUT  a leg  of  rPutton  venifon  falliion,  and  boil  it 
in  a cloth ; boil  three  or  four  cauliflowers  in  milk  and 
water,  pull  them  into  Iprigs,  and  flew  them  with  butter, 
pepper,  fait,  and  a little  milk ; ftew  fome  fpinach  in  a 
faucepan  ; put  to  the  fpinach  a quarter  of  a pint  of 
gravy,  apiece  of  butter  and  flour.  When  it  is  enough, 
put  the  mutton  in  the  middle,  the  fpinach  round  it, 
and  the  cauliflower  over  all.  The  butter  the  cauli- 
flower was  flewed  in  muft  be  poured  over  it,  and  it 
mufl  be  melted  like  a fmooth  cream. 

Chickens. 

PUT  your  chickens  into  fcalding  water,  and  as  fbon 
as  the  feathers  will  flip  off,  take  them  out,  otherwife 
they  will  make  the  fkin  hard.  After  you  have  drawn 
them,  lay  them  in  fkimmed  milk  for  two  hours,  and 
then  trufs  them  w'ith  their  heads  on  tlteir  wings^.  When 
you  have  properly  Tinged,  and  dulled  them  with  flour, 
cover  them  clofe  in  cold  water,  and  fet  them  over  a 
flow  fire.  Having  taken  off  the  fcum,  and  boiled  ' 
them  flowly  for  five  or  fix  minutes,  talce  them  off  the 
fire,  and  keep  them  dole  covered  for  half  an  hour  in 
the  water,  which  will  ftew  them  fufficiently,  and  make 
them  plump  and  white.  Before  you  difh  them,  fet 
them  on  the  fire  to  heat ; then  drain  them,  and  pour 
over  them  white  fauce,  fuch  as  you  will  find  under 
the  chapter  of  Sauces. 

Fowls. 

your  fowls,  draw  them  at  the  rump,  and 
cut  off  the  head,  neck,  and  legs.  Take  out  the  breaft- 
oone  carefully  j and  having  fkewered  them  with  the 
ends  of  their  legs  in  their  bodies,  tie  them  round  with 
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a firing.  Singe  and  dull  them  well  with  flour,  put; 
them  into  cold  water,  cover  the  kettle  clofe,  and  fet  it. 
on  the  fire  ; but  take  it  off  as  foon  as  the  fcum  begins 
to  rife.  Cover  them  clofe  again,  and  let  them  boil  20. 
minutes  very  flowly.  Then  take  them  off,  and  the 
heat  of  the  water,  in  half  an  hour,  will  flew  them  fuf- 
ficiently.  Then  treat  them  in  the  fame  manner  as 
above  direded  for  chickens,  though  melted  butter  is 
as  often  ufed  as  the  white  fauce. 

Turkies. 

A TURKEY  fhould  not  befed  the  day  before  it  is  to 
' be  killed ; but  give  it  a Ipoonful  of  alegar  juft  before 
you  kill  it,  and  it  will  make  it  white  and  tender.  Let 
it  hang  by  the  legs  four  or  five  days  after  it  is  killed  •, 
and  when  you  have  plucked  it,  draw  it  at  the  rump. 
Cut  off  the  legs,  put  the  end  of  the  thighs  into  the 
body,  and  fkewer  them  down,  and  tic  them  with  a 
firing.  Having  cut  off  the  head  and  neck,  grate  a 
penny  loaf,  chop  fine  a fcore  of  oyfters  at  leaft,  flired  a 
little  lemon  peel,  and  put  in  a fufficient  quantity  of  fait, 
pepper,  and  nutmeg.  Mix  thefe  up  into  a light  force- 
meat, with  a quarter  of  a pound  of  butter,  three  eggs,, 
a fpoonful  or  two  of  cream,  and  fluff  the  craw  with 
part  of  it ; the  reft  muft  be  made  into  balls,  and  boiled. 
Having  fewed  up  the  turkey,  and  dredged  it  well  with 
flour,  put  it  into  a kettle  of  cold  water ; cover  it,  and 
fet  it  over  the  fire,  and  take  the  fcum  off  as  foon  as  it 
begins  to  rife,  and  cover  it  again.  It  muft  boil  very 
flowly  for  half  an  hour ; then  take  off  your  kettle,  and 
let  it  ftand  clofe  covered,  A middling  turkey  will  take 
half  an  hour  to  ftand  in  the  hot  water,  and  the  fleam 
being  confined  will  fufficiently  flew  it.  When  you  difh 
it  up,  pour  a little  of  your  oyfter-fauce  over  it,  lay  your 
balls' round  it,  and  ferve  it  up,  with  the  reft  of  your 
fauce  in  a boat.  Barberries  and  lemon  will  be  a proper 
garnifli.  Set  it  over  the  fire,  and  make  it  quite  hot 
before  you  difh  it  up. 

Gee/e^ 

SALT  a goofe  a week,  and  boil  k an  hour.  Serve 
•it  up  with  onion  fauce,  or  cabbage  boiled  or  ftewed 
in  butter. 
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Another  Way. 

SINGE  a goofe,  and  pour  over  it  a quart  of  boiling, 
milk.  Let  it  lie  in  it  all  night,  then  take  it  out,  and 
dry  it  well  with  a doth.  Cut  fmall  a large  onion  and 
Jbme  fage,  put  them  into  the  goofe,  lew  ic  up  at  the 
neck  and  vent,  hang  it  up  by  the  legs  till  next  day,  then 
put  it  into  a pot  of  cold  water,  cover  it  clofe^  and  let 
it  boil  fofdy  for  an  hour.  Onion  fauce. 

T 0 Jmoke  a Goofe, 

TAKE  a large  ftubble  goofe,'  take  off  the  fat,  dry 
It  well  infide  and  out  with  a cloth  5 walh  it  all  over  with 
vinegar,  and  then  rub  it.  over  with  fome  common  fait, 
falt-petre,  and  a quarter  of  a pound  of  coarle  fugar. 
Rub  the  falts^vell  in,  and  let  it  lay  a fortnight  j then 
drain  it  well,  few  it  up  in  a doth,  and  dry  it  in  the 
middle  of  a chimney.  Itihould  hang  a month.  Serve 
it  up  with  onions,  greens,  &c. 

Bucks. 

AS  foon  as  you  have  fcalded  and  drawn  your  ducks, 
•let  them  remain  for  a few  minutes  in  warm  water.  Then 
take  them  out,  put  them  into  an.  earthen  pan,  and  pour 
a pint  of  boiling  milk  over  them.  Let  them  lie  in  it 
two  or  three  hours,  and  when  you  take  them  out, 
dredge  them  well  with  flour;  put  them  into  a copper  ' 
of  cold  water,  and  cover  them  up.  Having  boiled 
flowly  about  twenty  minutes,  take  them  out,  and 
fmother  them  with  onion  fauce.  ’ ' 

Pigeolis. 

SCALD  and  draw  your  pigeons,  and  take  out  the 
craw  as  clean  as  poffible.  Walk  them  in  feveral  waters; 
and  having  cut  off  the  pinions,  turn  their  legs  under 
their  wings;  dredge  them,  and  put  them  into  foft  cold 
water.  Having  boiled  them  very  flowly  a quarter  of  an 
hour,  dilh  them  up,  and  pour  over  them  good  melted 
butter ; lay  round  them  a little  brocoli,  and  lerve  the'm 
Vp  with  butter  andparfley. 

Rabbits. 

CASE  your  rabbits;  Ikewer  them  with  their  heads 
itraight  up,  the  fore  legs  brought  down,  and  the  hind 
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legs  flraight.  Boil  them  at  leafl  three  quarters  of  an 
hour,  and  then  finother  them  with  onion  fauce.  Pull 
out  the  jaw  bones,  ftick  them  in  their  eyes,  and  ferve 
them  up  with  a fprig  of  myrtle  or  barberiies  in  their 
moutlis. 

Partridges-. 

BOIL  them  quick  in  a good  deal  of  water,  and 
fiheen  minutes  will  be  fufficient.  For  fauce,  take  a 
quarter  of  a pint  of  cream,  and  apiece  of  frelh  butter 
as  large  as  a walnut ; ftir  it  one  way  till  it  be  melted, 
and  pour  it  into  the  dilh. 

, Pheajants. 

BOIL  your  pheafants  in  a good  deal  of  water,  and 
be  fure  to  keep  it  boiling.  If  it  be  a fmall  one,  half 
an  hour  will  boil  it ; but  if  it  be  of  the  larger  fort,  you 
muft  allow  it  a quarter  of  an  hour  longer.  Let  your 
fauce  be  celery  Hewed  and  thickened  with  cream,  and 
a little  piece  of  butter  roiled  in  flour  j and,  when  your 
pheafant  be  done,  pour  your  fauce  over  it,  and  garnifh 
with  lemon.  Obferve  fo  to  Hew  your  celery,  that  the 
liquor  may  not  be  all  wafted  before  you  put  in  your 
cream.  Seafon  with  fait  to  your  palate. 

Snipes  or  Woodcocks. 

YOUR  fnipes  or  woodcocks  muft  be  boiled  in  good 
ftrong  broth,  or  beef  gravy,  made  thus  : cut  a pound 
of  beef  into  little  pieces,  and  pour  it  into  two  quarts 
of  water,  with  an  onion,  a bundle  of  fweet  herbs,  a 
blade  or  two  of  mace,  fix  cloves,  and  fome  whole  pep- 
per. Cover  it  clofe,  let  it  boil  dll  about  half  wafted, 
then  ftrain  it  off,  and  put  the  gravy  into  a faucepan,. 
with  fait  enough  to  feafon  it.  Gut  the  birds  dean,  but 
take  care  of  the  guts.  Put  them  into  the  gravy,  cover 
them  clofe,  and  ten  minutes  will  boil  them.  In  the 
mean  time,  cut  the  guts  and  liver  fmall,  then  take  a 
little  of  the  gravy  the  fnipes  are  boiling  in,  andftew  the 
guts  in  it,  with  a blade  of  mace.  Fry  fome  crumbs  of 
bread  crifp  in  fome  butter,  of  a fine  light  brown.  You 
muft  take  about  as  much  bread  as  the  infide  of  a ftale 
roll,  and  rub  them  fmall  mtp  a clean  cloth ; and  when 
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they  be  done,  let  them  ftand  ready  in  a plate  before  the 
fire.  When  your  fnipes  be  ready,  take  about  half  a 
pint  ofthejiquor  they  were  boiled  in,  and  add- to  the 
o-iits  two  fpoonfuls  of  red  wine,  and  a piece  of  butter 
as  big  as  a walnut,  rolled  in  a little  flour.  Set  them  on 
the  fire,  fliakeyour  faucepan  often,  (but  do  not  ftir  it 
with  a Ipoon,)  till  the  butter  be  all  melted.  Then  put 
in  the  crumbs,  give  the  faucepan  a fhake,  take  up 
your  birds,  lay  them  in  the  difh,  and  pour  your  fauce 
over  them.  Lemon  is  a proper  garnifh. 

Tigs  Petitoes, 

LET  the  feet  boil  till  they  are  pretty  tender ; but 
take  up  the  heart,  liver,  and  lights,  when  they  have 
boiled  ten  minutes,  and  fhred  them  pretty  fmall,  Take 
out  the  feet,  and  fplit  them ; thicken  your  gravy  with 
flour  and  butter,  and,  put  in  your  mincemeat  a fpoon- 
fl.ll  of  white  wine,  a flice  of  lemon,  a little  fait,  and 
give  it  a gentle  boil.  Beat  the  y'^olk  of  an  egg  ; put 
to  it  two  fpoonfuls  of  cream,  and  a little  grated  nut- 
meg. Then  put  in  the  petitoes,  and  fhake  it  over  the 
fire,  without  letting  it  boil.  Lay  fippets  round  the 
difh,  and  pour  in  your  mincemeat. 

Turtles. 

AS  turtles  are  of  various  fizes,  we  fhall  confine  our 
diredlions  in  this  article  to  one  of  about  thirty  pounds 
weight ; and  as  the  turtle  be  larger  or  fmaller,  proper 
allowances  muft  be  made.  Y ou  muft  kill  your  turtle 
the  night  before,  and  do  this  by  cutting  off  the  head. 
Let  it  bleed  two  or  three  hours,  then  cut  off  the  fins- 
and  the  callipee  from  the  callipafh.  You  muft  be 
cautious  not  to  burft  the  gall.  Throw  all  the  inwards 
into  cold  water ; keep  the  guts  and  tripe  by  themfelves, 
and  open  them  with  a penknife ; wafh  them  very  clean 
in  fcalding  water,  and  ferape  off  all  the  inward  ficin, 
throwing  them  into  cold  water  as  you  do  them.  Wafli 
them  again,  and  put  them  into  frelh  water,  in  which 
let  them  lie  all  night.  Obferve  to  fcald  the  fins  and  the 
edges  of  the  callipafh  and  callipee.  T ake  the  meat 

off  the  ftioulders,  and  break  the  bones  j fet  thefe  ove^ 
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the  fire,  with  the  fins,  in  about  a quart  of  water,  and  put 
into  It  a little  fait,  chyan,  mace,  and  nutmeg.  When 
It  lias  llewed  about  three  hours,  ilrain  it,  and  put  the 
fins  by  for  ufe.  The  next-  ’Homing,  take  fome  of  the 
meat-you  cut  nfT  '•h,;  fi:iOuiders,  and  chop  it  fmall,  with 
about  a pound  of  beef  or  veal  fuet.  Seafon  thefe-to 
your  tafte,  w'ith  a little  fait,  chyan,  pkrfley,  fweet  mar- 
joiam,  mace,  and  nutmeg,  and  about  half  a pint  of 
Madeira  wine.  Stuff  this  under  the  flefliy  part  of  the 
meat,  and  if  any  be  left,  lay  it  over  to  prevent  the 
meat  burning.  Cut  the  remainder  of  the  meat  and  fins 
in  pieces,  about  the  fize  of  an  egg,  and  feafon  them 
pretty  high  with  fait,  chyan,  and  a little  nutmeg  •,  put 
it  into  the  callipafh,  and  take  care  that  it  be  properly 
few'ed  up  and  fecured  at  the  end,  that  the  gravy  may 
notefcape.  Boil  up  the  gravy,  adding  more  wine,  if  it 
requires  it,  and  thicken  it  with  a little  flour  and  butter. 
Put  fome  of  it  to  the  turtle,  and  put  it  into  the  oven, 
with  a well-buttered  paper  over  it,  to  keep  it  from 
burn.ng.  When  it  is  about  half  baked,  fqueeze  in  the 
juice  of  one  or  two  lemons,  and  ftir  it  about.  Two 
hours  will  bake  the  callipee ; but  the  callipafh  will  re- 
quire three.  Cut  the  guts  in  pieces  two  or  three  inches 
long,  the  tripe  in  lefs,  and  put  them  into  a little  water, 
and  fet  it  in  the  oven  v/ith  the  callipafh.  When  it  be 
enough,  drain  it  from  the  v/ater,  fend  it  up  very  hot, 
mixed  with  the  other  parts. 

The  Weft-Indian  method  of  dreffinga  turtle  is  as 
follows  : Take  the  turtle  out  of  water  the  night  before 
you  intend  to  drefs  it,  and  lay  it  on  its  back.  . In  the 
morning  cut  its  throat,  or  the  head  off,  and  let  it  bleed 
well.  'J'hen  cut  off  the  fins  j fcald,  fcale,  and  trim 
them  and  the  head,  and  raife  the  callipee,  v/hich  is  the 
belly  or  under  fhell ; clean  it  well,  leaving  to  it  as  much 
meat  as  you  conveniently  can.  Take  from  the  back 
fhell  all  the  meat  and  entrails,  except  the  monfieur, 
which  is  the  fat,  and  looks  green  ; this  muft  alfo  be 
baked  with  the  flaeli.  Wafh  all  clean  with  fair  and 
water,  and  cut  it  into  pieces  of  a moderate  fize.  T^c^ 
from  it  the  bones,  and  put  them  with  the  fins  and  head 
into  a foup-pot,  with  a gallon  of  water,  foirc  fait,  and 
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nvo  blades  of  mace.  When  it  boils,  fldm  it  clean,  and 
put  in  a bunch  of  thyme,  parfley,  favory,  and  young 
onions,  and  your  veal  part,  except  about  one  pound 
and  a half,  which  muft  be  made  forcemeat  of,  as  for 
Scotch  collops,  adding  a little  chyan  pepper.  When 
the  veal  has  boiled  in  the  foup  about  an  hour,  take 
it  out,  cut  it  into  pieces,  and  put  it  to  the  other  part. 
The  guts,  which  are  confidered  as  the  beft  part,  muft: 
befplitopen,  fcraped,  and  made  clean,  and  cut  into 
piecesabouttwo  inches  long.  Scald  and  ficin  the  paunch 
or  maw,  and  cut  it  like  the  other  parts ; mix  them  with 
the  guts  and  other  parts,  except  the  liver,  and  add  half 
a pound  of  frefli  butter,  a few  chalots,  a bunch  of  thy  me, 
parfley,  and  a little  favory,  feafoned  with  fait,  white  pep- 
per, mace,  three  or  four  cloves  beaten,  and  a little  chyan 
pepper ; but  take  care  not  to  put  too  much  of  it.  Stew 
them  about  halfan  hour  over  a good  charcoal  fire,  and 
throw  in  half  a pint  of  Madeira  wine,  with  as  much  of 
the  broth  as  will  cover  it,  and  let  it  flew  till  tender, 
which  will  take  four  or  five  hours.  When  it  be  nearly 
enough,  fkim  it,  and  thicken  it  with  flour,  and  add 
fome  veal  broth,  about  the  thicknefs  ofafricafee.  Let 
your  forcemeat  balls  be  fried  about  the  fize  of  a walnut, 
and  be  ftewed  about  half  an  hour  with  the  reft.  * If 
there  be  any  eggs,  let  them  be  boiled  and  cleaned  •,  but 
if  diere  be  none,  get  twelve  or  fourteen  yolks  of  hard 
eggs;  then  put  the  flew  (which  is  the  callipafli)  into 
the  fhell  with  the  eggs,  and  either  make  ufe  of  a fala- 
inander,  or  put  it  into  the  oven  to  bake.  Sialh  the 
caliipee  in  feveral  places,  put  fome  butter  to  it,  and 
feafon  it  moderately  with  chyan  and  white  pepper,  fait, 
beaten  mace, chopped  thyme, parfley,  andyoungonions. 
Put  a piece  on  each  flafh,  and  fome  over  the  whole,  and 
a duft  of  flour ; then  bake  it  in  a briflc  oven,  in, a tin 
or  iron  dripping-pan.  The  back-fnell,  which  is  called 
the  callipafh,  muft  be  feafoned  like  the  caliipee,  and 
baked  in  a dripping-pan,  fet  upright,  with  four  brick- 
bats, or  any  thing  of  that  kind.  An  hour  and  a half 
will  bak-e  it,  which  muft  be  done  before  the  itew  be  put- 
in.  The  fins,  when  boiled  very  tender,  muft  be  taken 
out  of  the  foup,  and  put  into  aftewpan,  with  fome  good 
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veal  gravy,  not  higlily  coloured,  a little  Madeira  winc4 
feafoned  and  thickened  as  the  callipafli,  and  fervcd  in  a 
difli  by  itfelf.  The  lights,  heart,  and  liver,  may  be  done 
the  fame  way,  but  a little  higher  feafoned;  or  the  lights 
and  heart  may  be  ftewed  with  the  callipalh,  and  taken 
out  before  you  put  it  into  the  (liell,  with  a little  of  the 
fauce,  adding  a little  more  feafoning  ; but  difh  it  by 
itfelf.  The  veal  part  may  be  made  friandos,  or  Scotch 
collops  of  The  liver  fhould  never  be  ftewed  with  the 
callipafti,  but  always  drefled  by  itlelf,  after  any  manner 
you  like;  except  you  feparate  the  lights  and  heart  from 
the  callipafti,  and  then  always  ferve  them  together  in 
one  difh.  Take  care  to  ftrain  the  foup,  and  ferve  it  in 
a tureen  or  clean  china  bowl.  The  different  diftaes  may 
be  difpofed  of  in  the  following  manner  ; the  callipee 
at  the  head  of  the  table,  the  callipafti  at  the  bottom,- 
and  the  lights,  foup,  fins,  &c.  in  the  middle* 

JHock  Turtle, 

PUT  the  largeft  calf’s  head  you  can  procure,  with 
the  fkin  on,  into  fcalding  water,  and  let  it  remain  there 
till  the  hair  comes  off.  Then  clean  it  well  in  warm 
water,  and  boil  it  three  quarters  of  an  hour.  Then  take 
it  out  of  the  water,  and  flit  it  down  the  face.  Take  all 
the  meat  and  fkin  from  the  bone  as  clean  as  poffible, 
and  be  careful  that  yoii  do  not  break  oft'  the  ears.  Lay 
it  on  a flat  difh;  ftuffthe  ears  with  forcemiCat,  and  tie 
them  round  v/ith  cloths.  Take  out  the  eyes,  and  pick 
ail  the  reft  of  the  meat  clean  from  the  bones ; put  if 
into  a tofting-pan,  with  the  niceft  and  fatteft  part  of 
another  calf’s  head,  without  the  fkin  on,  boiled  as 
long  as  the  above,  and  three  quarts  of  veal  gravy.  Lay 
the  fkin  in  the  pan  on  the  meat,  with  the  flelh  fide  up, 
then  cover  the  pan  clofe,  and  let  it  ftew  one  hour  over 
a moderate  fire.  Put  in  three  fweetbreads,  fried  to  a 
white  brown,  an  ounce  of  morels,  the  fame  quantity  of 
truffles,  five  artichoke  bottoms  boiled,  an  anchovy 
boned  and  chopped  (mall,  a fmall  quantity  of  chyan 
pepper,  a little  fait,  half  a lemon,  three  pints  of  Ma- 
deira wine,  two  large  fpoonfulsof  mufti  room  catchup, 
one  of  lemon  pickle,  half  a pint  of  muftirooriis,  and  let- 
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ftew  nowly  half  an  hour  longer,  and  ftiffen  it  with 
flour  and  butter.  Take  the  yolks  of  four  eggs,  boiled 
hard,  and  the  brains  of  both  heads  previoufly  boiled 
cut  the  brains  into  pieces,  of  the  fize  of  nutmegs  ; 
make  a rich  forcemeat,  and  I'pread  it  on  the  caul  of  a 
leg  of  veal.  Roll  it  up  in  a cloth,  and  boil  it  one  hour, 
and  then  cut  it  in  three  parts,  the  middle  to  be  the 
largeft.  Put  the  meat  into  the  dilh,  and  lay  the  head 
over  it,  the  Ikin  fide  up.  Put  the  largeft  piece  of  force- 
meat between  the  ears,  and  make  the  top  of  the  ears 
to  meet  round  it,  in  which  ftate  it  is  called  the  crown 
of  the  turtle.  Lay  the  other  llices  of  the  forcemeat 
at  the  narrow  end  oppofite  to  each  other,  and  lay  a 
few  of  the  artichoke  bottoms,  eggs,  muflirooms,  brains, 
morels,  and  truffles,  upon  the  face  and  round  it. 
Strain  the  gravy  boiling  hot  upon  it,  and,  as  it  foon 
grows  cold,  be  as  quick  as  poffible  in  dilhing  it  up. 

' Salmon. 

HAVING  fcaledyour  falmon,  take  out  the  blood, 
walh  the  filh  well,  and  lay  it  on  a fifti-plate.  Put  your 
water  in  a fifh-pan,  with  a little  fait,  and  when  it  boils, 
put  in  your  fifti  for  half  a rninute  j then  take  it  out  for 
a minute  or  two.  Do  this  four  times,  and  then  boil  it 
till  it  be  enough.  When  you  take  it  out  of  the  filh- 
pan,  fet  it  over  the  water  to  drain,  and  cover  it  with  a 
cloth  dipped  in  hot  water.  Fry, a few  dices  of  falmon, 
or  fome  fmall  fifti,  and  lay  them  round  it.  Scraped 
horfe-raddilh  and  fennel  will  be  a proper  garnifh, 

Salmon  boiled  in  Wine. 

TAKE  fome  dices  of  bacon,  fat  and  lean  together, 
a pound  of  veal  cut  thin,  and  a pound  and  a half  of 
beef.  Strew  over  them  fome  peppet^  and  fait,  and  put 
them  in  a deep  ftev/pan  ; then  a fine  piece  of  fredi  fal- 
mon, cut  out  of  the  middle.  Put  it  into  the  ftewpan 
upon  the  other  ingredients,  and  pour  in  as  much  water 
as  will  juft  cover  it,  and  no  more.  Set  it  over  a gentle 
fire  till  the  falmon  is  almoft  done,  then  pour  the  water 
entirely  away,  and  put  in  two  quarts  of  white  wine, 
with  an  onion  cut  in  pieces,  fome  thyme  and  fvveet 


3^  boiling. 

marjoram  ftripped  from  the  ftalks.  Let  them  ftew 
gently,  and- while  they  are  doing,  cut  a fweetbread 
into  thin  11  ices ; then  cut  the  dices  acrofs,  and  dew 
them  in  a faucepan  with  feme  rich  veal  gravy.  When 
they  be  enough,  add  a quarter  pf  a pint  of  edence  of 
ham.  Take  up  the  falmon,  lay' it  in  the  dilh,  and 
pour  the  f.veetbread  and  its  fauce  over  it. 

Soles. 

THEY  mud  be  boiled  in  fait  and  water,  and  ferved 
up  with  anchovy  fauce. 

Soles  boiled  with  White  Wine. 

TAKE  two  or  three  pair  of  middling  foies.;  when 
they  are  dvinned  and  gutted,  wadi  them  in  Ipring-  water; 
then  put  them  in  a didi,  and  pour  half  a pint  of  white 
wine  over  them;  turn  them  two  or  three  times  in  it, 
and  pour  it  away.  Then  cut  off  the  heads  and  tails  oi 
the  foies,  and  let  on  a dewpan  with  a little  rich  fifh 
broth.  Put  in  an  onion  cut  to  pieces,  a bunch  of  fweet 
herbs,  pepper,  fait,  and  a blade  of  mace.  When  this 
boils,  put  in  the  foies,  and  with  them  half  a lemon  cut 
in  dices  v/ith  the  peel  on.  Let  them  dmmer  dowiy ; 
then  take  out  the  fweet  herbs,  and  put  in  a pint  of  drong 
white  wine,  and  a piece  of  butter  rolled  in  flour.  Let 
them  all  dimmer  together  till  the  foies  are  enough. 
While  the  fidi  is  doing,  put  in  half  a pint  of  veal  gravy, 
arid  a quarter  of  a pint  of  edence  of  ham.  Let  it  boil 
a little,  take  up  the  foies,  and  pour  this  over  it. 

Soles  a la  Francoife. 

PUT  a quart  of  water  into  an  earthen  didi,  with 
half  a pint  of  vinegar.  Skin  and  clean  a jiair  of  foies,  ‘ 
put  them  into  the  vinegar  and  water,  and  let  them  lie 
two  hours.  Then  take  them  out,  and  dry  them  with  a 
cloth ; then  put  them  into  a dewpan,  with  a pint  of 
white  wine,  a quarter  of  a pint  of  water,  a very  little 
thyme,  a little  fweet  marjoram,  winter  favoury,  and  an' 
onion  duck  with  four  cloves.  Put  in  the  foies,  fprinklc' 
a very  little  bay  fait,  and  cover  them  dole.  Let  them 
iimmer  very  gently  till  they  are  enough;  then  take  them 
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tout,  and  lay  them  in  a warm  difii  before  the  fire.  Put 
into  the  liquor,  after  it  is  (trained,  a piece  of  butter 
rolled  in  flour,  and  let  it  boil  till  of  a proper  thicknefs. 
Lay  the  foies  in  a difla,  and  pour  the  faiice  over  them. 
A finaJl  turbot,  or  any  flat  fifh,  may  be  drelTed  in  the 
fame  manner. 


Soles  the  Duteh  Way. 

TAKE  a pair  of  large  foies,  fldn,  gut,  and  wafii 
; them  very  clean  in  fpring-water.  Set  them  on  in  a 
I (lewpan  with  fome  water  and  a little  fait,  and  when  it 
1 boils  put  in  the  foies,  and  let  them  boil  a few  minutes. 
Then  put  on  a faucepan  with  fome  parfley  cut  fmall  in 
I a little  water,  and  let  it  ftand  till  the  water  is  all  con^ 
fumed.  Then  (hake  in  fome  flour,  and  put  in  a good 
piece  of  butter,  '^hake  them  well  together  till  all  is 
well  mixed,  and  then  lay  the  foies',  when  they  are 
drained,  upon  a difh,  and  pour  the  fauce  over  them. 


’Trout. 

BOIL  them  in  vinegar,  water,  and  fait,  with  a piece 
of  horfe-radilh,  white  lauce,  anchovy  fauce,  and 
I plain  butter. 

Cod's  Head. 

I FIRST  take  out  the  gills  and  the  blood  clear  from 
the  bone,  and  wafh  the  head  well;  then  rub  over  it  a 
I little  (alt  and  a glafs  of  allegar.  Lay  it  on  your  fifh- 
plate,  and  when  your  water-boils,  throw  in  a large.hand- 
f^Lil  of  fait,  and  a glafs  of  allegar.  Put  in  your  fi(h,  and 
^ boil  It  gently  half  an  hour;  but  if  it  be  a large  one,  it 
I will  uke  three  quarters.  Take  it  up  very  carefully 
f and  (trip  off  the  fldn  nicely,  put  it  before  a brilk  fire 

bafte  it  well  with  butter! 

‘ When  the  froth  begins  to  rife,  throw  fome  cmmbs  of 

' keep  batting  it  all  the  time  to  make 

It  froth  properly.  When  it  looks  of  a fine  white 
< rown,  dilh  It  up,  and  garnifli  it  with  a few  fmall  filh, 
r oyflers  fried,  barberries,  fcraped  horfe-radilh,  and 
|kmon  cut  in  flices,  laid  round  it.  The  roe  and  liver 
r cut  into  dices,  and  a little  of  the  lobfter  out 
^ the  fauce,  in  lumps,  mutt  be  laid  over  it, 
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Salt  Cod. 

Lli-T  your  fiHi  lie  ia  water  all  night;  and  if  you  put 
a c^lafs  of  vinegar  into  the  water,  it  will  draw  out  the 
fak,  and  make  it  eat  frelh.  1 he  next  day  boll  it,  and 
when  it  be  enough,  break  it  int-o  flakes  on  your  difli. 
Pour  over  it  parnips  boiled  and  beat  flne,  with  butter 
and  cream  ; but  egg  fauce  is  more  generally  ufed.  As 
it  very  foon  grows  cold,  you  mult  fend  it  to  table  on 
a water- plate. 

Ccd  Sounds. 


COD  founds,  dreffed  like  little  turkies,  is  a pretty 
fide  difla  for  a large  u.b!e,  or  for  a dinner  in  Lent. 
Boil  yotir  founds  as  for  eating,  but  not  too  much. 
Take' them  up,  and  let  them  ftand  till  they  are  quiie 
cold  • then  make  a forcement  of  chopped  oyfters, 
crumbs  of  bread,  a lump  of  butter,  the  yolks  of  two 
eo-o-s,  nutmeg,  pepper,  and  fait,  and  fill  your  founds 
vTnh  it.  Skewer  them  in  the  fliape  of  a turkey,  and 
lard  them  down  each  fide  as  you  would  do  a turkey’s 
break.  Dull:  them  well  with  flour,  and  put  them  be- 
fore the  fire  in  a tin  oven  to  roaft.  Bake  them  well 
with  butter.  When  they  be  enough,  pour  on  them 
oyker  fauce,  and  garnifn  with  barberries. 

f urhot. 


YOUR  turbot  muk  be  wafhed  clean  ; but  by  lett- 
ino-  it  lie  too  long  in  the  water  it  will  become  foft. 
Rub  fome  allegar  over  it,  which  w'ill  add  to  its  firm- 
nefs  Put  it  on  your  fiki-plate,  with  the  white  lide  up^- 
wards,  and  pin  a cloth  over  it  tight  under  your  p ate. , 
which  will  prevent  its  breaking,  boil  it  gently  iiu 
hard  water  with  p’enty  of  fait  and  vinegar  and  fcum ; 
it  well,  which  will  prevent  the  flcin  being  d.fcoloured.  . 
Be  lure  not  to  put  in  your  fifh  till  the  water  boils,  andj 
when  it  be  enough,  take  it  up  and  dram  it.  1 ake  tl« 
cloth  off  cwefullv,  and  fl.p  the  hlh  on  your  Jy  ' 
over  it  oyfter  patties,  or  fried  oyfters ; nut  your  bbfter 
or  oravy  fauce  into  boats,  and  make  ufe  of  crifj.; 
parfley  and  pickles  for  the  garnilli. 
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Tiirhot  boiled  in  Gravy. 

TAKE  a middling-fized  turbot,  let  it  be  well  wafli- 
ed,  and  wiped  very  dry.  Then  take  a deep  llewpan, 
put  in  the  fifli,  with  two  bay-leaves,  a handful  of 
parfiey,  a large  onion  ftuck  with  cloves,  and  fome  fait 
and  pepper.  Heat  a pint  of  white  wine  boiling  hot, 
and  pour  it  upon  the  turbot.  Then  ftrain  in  fome  very  ■ 
ftrong  veal  gravy,  more  than  will  cover  it.  Set  it  over 
a ftove  till  it  is  nearly  enough,  and  then  remove  it  on 
one  fide,  that  the  full  ftrength  of  the  ingredients  may 
be  infufed  into  it.  When  it  is  quite  done,  put  it  on  a 
hot  difh,  ftrain  the  gravy  into  a faucepan,  with  fome 
butter  and  flour;  pour  fome  over  the  turbot,  and  th? 
rfft  into  a fauce-bo^t. 


Turbot  boiled  with  Capers. 

WASH  and  dry  a fmall  turbot,  then  take  fome 
thyme,  parfley,  fweet  herbs,  and  an  onion  diced.  Put 
theni  into  a ftewpan,  then  lay  in  the  turbot,  (the  dew- 
pan  fhould  be  juft  big  enough  to  hold  the  fifti.)  Strew 
ovei  the  fifh  the  fame  herbs  that  are  under  it  with 
iome  chives  and  fweet  bafil.  Then  pour  in  an’  equal 
quantity  of  white  wine  and  white  wine  vinegar,  till  the 
hfti  is  covered.  Strew  in  a little  bay-falt,  with  fome 
whole  pepper;  fet  the  ftewpan  over  a gentle  ftove,  in- 
creafing  die  he^at  by  degrees,  till  it  be  enough.  Then 
a ce  It  off  the  fire,  but  do  not  take  the  turbot  out.  Set 
afaucepan  on  the  fire  with  a pound  of  butter,  two  an- 
chovies fpht,  boned  and  wafhed,  two  large  fpoonfuls 

chives  wl>ole,andL  little 

Fnmnf’i  f grated,  a little  flour,  a 

poonful  of  vinegar,  and  a.  little  water.  Set  the  fauce- 

Fime°7rd  then? F’  ‘‘u  ^ 

the  fauFf  i/fb*  remains  of 


makei'^nn^  f yo^’rpike,  and  haying  wafhed  It  well, 
g forcemeat  of  chopped  oyfters,  the  crumb 
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of  half  a penny  loaf,  a little  lemon-peel  fhred  fine,  a 
lump  of  buCtei",  the  yolks  of  two  eggs,  a few  fweet  herbs, 
and  feafon  them  to  your  tafte  with  fait,  pepper,  and 
nutmeg.  Mix  all  thefe  well  together,  and  put  them 
into  the  belly  of  the  fifh,  which  muft  be  fc-wed  up,  and 
fkewered  round.  It  muft  be  boiled  in  hard  water,  with 
a little  fait,  and  a tea- cup  full  of  vinegar  put  into  the 
fifh-pan.  Put  in  the  fifh  as  foon  as  the  water  boils, 
and  if  it  be  of  the  middling  fize,  half  an  hour’s  boiling 
will  be  fufficient.  Serve  it  up  with  oyfter  fauce  in  a 
boat,  having  firft  poured  a little  on  the  fifh.  Y ou  may 
ufe  pickled  barberries  and  walnuts  fot  a garnifh. 


Sturgeon. 

I..  AY  as  large  a piece  as  you  pleafe  of  your  fifh  alH 
night  in  fait  water,  having  firft  taken  care  to  walh  it 
clean.  1 ake  it  out  the  next  morning,  and  rub  it  well 
with  allegar,  and  let  it  lie  in  it  two  hours.  Put  your 
fturgeon  into  the  filh-ketde  when  full  of  boiling  wa- 
ter, and  throw  in  an  ounce  of  bay-falt,  a few  fprigs  of 
fweet  marjoram,  and  two  large  onions.  ^A'hen  you 
perceive  the  bones  begin  to  leave  the  fifh,  take  it  up„ 
and  ftrip  off  the  fkin ; then  flour  it  well ; put  it  befoie 
the  fire,  and  having  bailed  it  with  frefh  butter,  let 
it  {land  till  it  be  of  a fine  brown.  When  you  difh  it. 
up,  you  muft  make  ufe  of  the  white  fauce,  which 
you  will  find  in  Chap.  XII.  Crifp  parfley  and  red 
pickles  muft  be  your  garnifli. 

Mackarel. 


'WHEN  you  have  gutted  your  mackarel,  dry  them 
carefully  in  a clean  cloth,  and  gently  rub  them  over  with 
vinegar.  Lay  them  onyour  fifh-plate,  and  handle  thern 
as  little  as  poflible,  they  being  a very  tender  fiih,  and 
liable  to  break.  Put  them  into  your  fifh-pan  when, 
your  water  boils,  put  in  a little  fait,  and  let  them  oi 
crently  about  a quarter  of  an  hour.  When  you  take 
-tiiem  up,  drain  them  well,  and  put  the  water  that  runs 
from  them  into  a faucepan,  with  two  fpoonfiils  of  le- 
mon pickle,  one  large  fpoonful  of  walnut  ketchup,  tne 
fame  of  browning,  a blade  or  two  of  mace,  an  anchovy 
and  a flice  of  lemon.  Boil  them  all  together  abou 
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fifteen  minutes,  ftrain  it  through  a hair  fieve,  and  thicken 
it  with  flour  and  butter.  This  muft  be  fent  up  in  one 
boat,  and  parfley  fauce  in  another.  Y our  fifh  muft  be 
diflied  up  with  their  tails  in  the  middle,  and  fcraped 
horfe-radijli  and  barberries  will  ferve  as  garnifh. 

Flat  Fijh> 

. UNDER  this  article  we  include  flounders,  plaife* 
and  the  various  fpecies  of  flat  filh  of  that  tribe.  Eirft 
cut  off  the  fins,  nick  the  brown  fide  under  the  head, 
and  take  out  the  guts.  Dry  them  with  a cloth,  and 
boil  them  in  fait  and  water.  Garnifh  them  with  red 
cabbage,  and  ferve  them  up  either  with  gravy,  ftirimp, 
cockle,  or  muffel  fauce. 


Herrings. 

THOUGH  herrings  are  feldom  boiled,  yet,  as  they 
are  fometimes  ordered  to  be  dreffed  in  that  manner,  we 
fiiall  direft  the  cook  how  that  is  to  be  done.  Scale, 
gut,  and  wafti  them,  clean  and  dry  them,  and  rub  thern 
over  with  a little  fait  and  vinegar.  Skewer  their  tails 
in  their  mouths,  and  lay  them  on  your  fifh -plate.  Put 
them  in  when  tire  water  boils,  and  in  about  ten  or 
twelve  minutes  take  them  up.  Let  them  drain  -pro- 
perly, and  then  turn  their  heads  into  the  middle  of  the 
difh.  Ufe  parfley  and  butter  for  fauce,  and  garnifa 
with  fcraped  horfe-radilli. 


Perch. 

WHEN  you  have  fcaled,  gutted,  and  wafhed  your 
fifh,  put  it  into  the  water  when  it  boils,  with  fome  fait 
an  onion  cut  into  flices,  and  feparated  into  round  rino-s" 
a handful  of  parfley  clean  picked  and  wafhed,  and^is 
much  rnilk  as  will  turn  the  water.  Put  the  fifli  into  a 
loup-difli  as  foon  as  it  be  enough,  and  pour  a little  of 
the  water,  with  the  parfley  and  the  onions,  over  it  It 
may  be  ferved  up  with  butter  and  parfley  in  a boat*  and 
wither  without  onions,  as  you  choofe.  The  fame 
method  may  be  obferved  in  boiling  a Trout. 


Eds. 

HAVING  fkinned,  gutted,  and  taken  the  blood 
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out  of  your  eels,  cut  off  their  heads,  dry  them,  and 
turn  them  round  on  your  filh-plate.  Boil  them  in  fait 
and  water,  and  ferve  them  up  with  parfley  fauce. 

Mullets. 

Boil  them  in  fait  and  water;  when  they  are  enough, 
pour  away  part  of  the  water,  and  put  to  the  reft  a pint ' 
of  red  wine,  fome  fait  and  vinegar,  two  onions  fticed, 
with  a bunch  of  fweet  herbs,  fome  nutmeg,  beaten 
mace,  and  the  juice  of  a lemon.  Boil  thefe  well  to- 
gether, with  two  or  three  anchovies.  Then  put  in  the 
fifh,  and  when  they  have  fimmered  in  it  fome  time, 
put  them  into  a difli,  and  ftrain  the  fauce  over  them. 
Shrimps  or  oyfters  may  be  added^ 


C IT  A P.  IV* 

Roasting. 

Preliminary  Hints  and  Objervations. 

IN  roafting  all'kinds  of  meat,  it  will  be  a ufeful  me- 
thod to  put  a little  fait  and  water  into  the  dripping- 
pan,  and  bafte  the  meat  a little  therewith.  When  it  be 
dry,'  dredge  it  well  with  flour,  and  bafte  it  with  frefli 
butter ; becaufe  it  will  give  a better  colour  to  your  meat. 
The  fire  ftiould  be  regulated  according  to  the  thing  to 
be  dreffed.  If  it  be  any  thing  very  little  or  thin,  then 
you  ftiould  have  a pretty  briftc  fire,  that  it  may  be  done 
quick  and  nice;  if  it  be  a large  joint,  then  take  care 
that  a large  fire  is  laid  on  to  cake.  1 he  fire  muft  be  al- 
ways clear  at  the  bottom ; and  when  the  meat  is  half 
done,  move  the  dripping-pan  and  fpit  a little  from  the; 
fire,  and  ftir  it  up,  to  make  it  burn  clear  and  briftc  •,  for  a 
good  fire  is  a material  thing  in  the  bufinels  of  cookery. 
If  it  be  beef  yovi  are  roafting,  take  care  to  paper  the  top, 
and  bafte  it  well  while  it  is  at  the  fire,  not  forgetting  to 
throw  fome  fait  on  it.  When  the  fmoke  draws  to  the  fire, 
it  a fio-n  that  it  is  nearly  enough ; and  then  take  off  the 
papert  bafte  it  well,  and  dredge  it  with  flour,  to  rnake 
it  frothy;  but  never  fait  your  meat  before  you  lay  it  to 


roasting.  39 

tke  fire,  as  that  will  draw  out  part  of  the  gn’ivy.---lf . 
you  intend  to  keep  your  meat  a few  days  before  yOu 
drefs  it,  dry  it  well  with  a clean  cloth,  and  dredge  it  all 
over  with  flour,  hanging  it  where  the  air  can  come,  to 
it;  but  take  care  that  you  leave  no  dalnp  place  about  it 
unwiped.  In  roalling  mutton  orlarnh^  the  loin,  the  chine, 
and  the  faddle,  mull  have  the  fliin  raifed  and  flcewered 
on,  and,  when  near  done,  take  off  the  fidn,  and  bade 
and  flour  it  to  froth  it  up.  All  other  forts  of  mutton 
and  lamb  mufl  be  roafted  wdth  a quick  clear'fire,  with- 
out the  fkin  being  raifed.  You  mufl:  be  careful  to  roaft 
’ueal  of  a fine  brown;  and  if  it  be  a- fillet  or  loin,  be 
fure  to  paper  the  fat,  that  you  may  lofe  as  little  of  it  as 
poflible.  At  firft  keep  it  at  fome  diftance  from  the 
fire,  but  when  it  be  leaked,  put  it  nearer.  .When  you 
lay  itdown,  bafre  it  well  with  butter;  and  Vv'hen  it  be 
nearly  done,  bafte  it  again,  and  dredge  it  with  a little 
flour.  The  breafl:  mufl;  be  roafted  with  the  caul  on,  till 
the  meat  be  enousrh  done,  and  fleew'er  the  fweetbread 
on  the  back  fide  of  the  breaft.  WTen  it  be  fufliciently 
roafted,  take  off  the  caul,  bafte  it,  and  dredge  a little 
flour  over  it  Pork  fhould  be  v.'ell  done,  or  it  will  other- 
wife  be  apt  toftirfeit.  When  you  roaft  a loin,  cut  the 
fkin  acrofs  with  a fharp  knife,  in  order  to  make  the 
crackling  eat  the  better.  When  you  roaft  a leg  of  pork, 
fcore  it  in  the  fame  manner  as  the  loin,  and  fluff  the 
knuckle  part  w'ich  fage'and  cmion,  and  flcewer  it  up. 
Put  a little  drawn  gravy  in  the  difh,  and  fend  it  up  v/ich 
apple-lauce  in  a boat.  The  fpring,  or  hand  of  pork,  if 
very  young,  and  roafted  like  a pig,  eats  very  y/ell;  but, 
othenvife,  it  is  much  better  boiled.  Thefparerib  fliould 
be  bafted  with  a little  butter,  a very  little  dull  of  flour, 
and  fome  fage  and  onion  fhred  fmall.  Apple  fauce  is 
the  only  fauce  made  for  tins  joint.  Wild  fowls  require 
a clear  iBrifk  fire,  and  fhould  be  roafted  till  they  are  of  a 
light  brown,  but  not  too  much ; for  it  is  a great  fault  to 
roaft  them  till  the  gravy  runs  out  of  them,  as  they  there- 
by lofe  their  fine  flavour.  P ame  fowls  require  more 
roafting,  as  they  are  a long  time  before  they  get 
thoroughly  heated.  '1  hey  fhould  be  often  bafted,  in 
orderco  keep  upa  ftrongfroth,and;is  it  makes  them  of 
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a finer  colour,  and  rife  better.  Pigs  zndgeefe  fhould  be 
roafted  before  a good  fire,  and  turned  quick.  Hares 
and  rabbits  require  time  and  care,  to  fee  the  ends  are 
roafted  enough.  In  order  to  prevent  their  appearing 
bloody  at  the  neck  when  they  be  cut  up,  cut  the  neck 
fkin,  when  they  are  half  roafted,  and  let  out  the  blood. 
Having  thus  premifed  thefe  general  rules  for  roafting, 

we  fhall  now  proceed  to  particulars. 

✓ 

A Fore  ^tarter  of  Houje  Latnb. 

HOUSE  lamb  requires  to  be  well  roafted.  A fmall 
fore  quarter  will  take  an  hour  and,  a halfj  a leg,  three 
quarters  of  an  hour.  For  fauce,  lallad,  brocoli,  pota- 
toes, celery  raw  or  ftewed.  Or  for  a fore  quarter  of 
lamb,  cut  off  the  fhoulder,  pepper  and  fait  the  ribs,; 
and  fqueeze  a Seville  orange  over  it. 

F'ongues  or  Udders., 

THE  tongue  fhould  be  parboiled,  before  it  be  put 
down  to  roaft : flick  eight  or  ten  cloves  about  it,  bafte 
it  v/ith  butter,  and  ferve  it  up  with  feme  gravy  and 
iweetmeat  fauce.  An  udder  may  he  roafted  after  the 
fame  manner. 

Sweetbreads, 

FIRST  parboil  them,  and  when  cold  lard  them 
v/ith  bacon,  and  roaft  them  in  a Dutch  oven,  or  on  a 
poor  man’s  jack.  For  fauce,  plain  butter,  ketchup 
and  butter,  or  leinon  fauce. 

Venijon. 

IN  order  to  roaft  a haunch  of  venifbn  properly,  as 
foon  as  you  have  fpitted  it,  you  muft  lay  over  it  a large 
Iheet  of  paper,  and  then  a thin  common  pafte,with  ano-. 
ther  paper  over  that.  Tie  it  faft,  in  order  to  keep  the 
pafte  from  dropping  off ; and  if  the  haunch  be  a large 
one,  it  will  take  four  hours  roafting.  As  foon  as  it  be 
done  enough,  take  off  both  paper  and  pafte,  dredge  it 
well  with  flour,  and  bafte  it  with  butter.  ' As  foon  as  it 
becomes  of  a light  brown,  difh  it  up  with  brown  gravy, 
or  currant  jelly  fauce,  and  fend  'up  feme  in  a boat^ 
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Saddle  of  Mutton. 

TAKE  a faddJc,  and  remove  the  ll<in  very  neatly 
near  the  rump,  without  taking  it  quite  off,  or  breaking 
it.  Take  Ibme  lean  ham,  truffles,  morells,  green 
onions,  paiffley,  thyme,  fweet  herbs,  all  chopped  Imall, 
with  Ibme  fpice,  pepper  and  fait.  Strew  it  oyer  the 
mutton  where  the  Ikin  is  taken  off;  put  tlie  fkin  over 
it  neatly,  and  tie  over  it  fome  white  paper  well  but- 
tered, and  roaft  it.  When  it  is  nearly  enough,  take 
off  the  paper,  ftrew  oyer  it  forne  grated  bread,  and 
when  it  is  of  a fine  broy/n,  take  it  up.  Have  ready 
fome  good  gravy  for  fauce. 

Haunch  of  Mutton. 

TO  drefs  a haunch  of  mutton  venifon  fafhion,  take 
a hind  fat  quarter  of  mutton,  and  cut  the  leg  like  a 
haunch.  Lay  it  in  a pan,  with  the  backfide  of  it  down, 
and  pour  a bottle  of  red  wine  over  it,  in  which  let  it 
lie  twenty-four  hours.  Spit  it,  and  roaft  it  at  a' good 
quick  fire,  and  keep  bafting  it  all,  the  time  with  the 
fame  liquor  and  butter.  It  will  require  an  hour  and 
an  half  roaftingj  and  when  it  is  done,  fend  it  up  with 
a little  good  gravy  in  one  boat,  and  fweet  fauce  in 
another.  A good  Tat  neck  of  mutton  done  in  this 
manner,  is  efteemed  delicate  eating, 

Mutton  v)ith  Oyfters. 

TAKE  a leg  of  mutton,  after  it  has  been  killed 
two  or  three  days,  ftuff  it  all  over  with  oyfters,  and 
roaft  it.  Garnifli  with  horfe-radifli.  It  may  be  roafted 
with  cocldes  in  the  fame  manner, 

Figs. 

COOKS,  -who  choofe  to  have  the  killing  of  the  pig 
they  are  to  drefs,  muft  proceed  thus ; Stick  the  pig 
juft  above  the  breaft-bone,  and  run  the  knife  into  its 
heart  j for  if  the  heart  is  riot  touched,  it  will  be  a long 
while  dying.  As  foon  as  it  is  dead,  put  it  a few  mi- 
nutes in  cold  Vv'ater,  and  nib  it  over  with  a little  rofin, 
beat  exceedingly  fine,  or  you  may  make  ufe  of  its  own 
blood  for  that  purpofe.  Let  it  lie  half  a minute  in  a 
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pail  of  Raiding  water,  then  take  it  out,  lay  It  upon  i 
clean  tabic,  and  pull  off  all  the  hairs  as  faft  as  poflible  j 
but  if  they  do  not  corlie  clean  off,  put  it  into  the  hot 
water  again,  and  when  it  is  pcrfedlly  clean,  wafh  it  in 
Warm  water,  and  then  in  two  or  three  cold  waters,  in 
order  that  it  may  not  tafte  of  the  rofinwhen  dreffed. 
Take  off  the  four  feet  at  the  firfl:  joint,  flit  it  down  the 
belly,  and  take  out  all  the  entrails.  Put  the  heart,  liver, 
lights,  and  pettitoes  together;  wafh  the  pig  well  in  cold 
water,  and  having  perfedtly  dried  it  with  a cloth,  hang 
it  up.  When  you  roaft  your  pig,  put  in  a little  fage 
fhredded,  two'tea  fpoonfuls  offalt,oneof  blackpepper, 
and  a cruft  of  brown  bread.  Having  fpitted  your  pig, 
few  it  up,  and  lay  it  down  to  a brifk  clear  fire,  with  a 
pig-plate  hung  in  the  middle  of  it.  As  foon  as  the 
pig  is  wailTij  put  a piece  of  butter  in  a cloth,  and  fre- 
quently rub  the  pig  with  it  while  it  is  roafting;  and,  if 
it  be  a large  one,  it  will  require  an  hour  and  an  half. 
When  your  pig  becomes  of  a fine  brown,  and  the  fteam 
draws  to  the  fire,  rub  it  quite  dry  with  a clean  cloth, 
and  then  rub  it  with  a little  cold  butter,  which  will  help 
to  crifp  it.  Cut  off  the  head  with  a lliarp  knife,  and 
take  off  the  collar,  the  ears,  and  the  jaw-bone.  Split 
the  jaw  in  two,  and  when  you  have  cut  the  pig  down 
fhfe  back,  which  miiftbe  done  before  you  draw  out  the 
fpit,  lay  the  pig  back  to  back  on  the  difh,  a jaw  on 
each  fide,  an  ear  on  ^ach  fhoulder,  and  the  collar  at 
the  fhoulder.  Garnilb  it  with  a cruft  of  brown  bread 
grated,  pour  in  your  fauce,  and  ferve  it  up. 

Another  method  of  roafting  a pig  is,  having  prepared 
it  as  above,  fpit  it,  and  lay  it  to  the  fire,  which  muft 
be  a very  good  one  at  each  end,  or  hang  a flat  iron  in 
the  middle  of  the  grate.  Before  you  lay  it  down  to 
the  fire,  fi:ired  a little  fage  very  fmall,  take  a piece  of 
butter,  as  big  as  a walnut,  and  a little  fait  and  pepper ; 
put  this  into  the  pig,  and  few  it  up  ftrongly.  Then 
flovir  it  all  over,  and  continue  to  do  fo  till  the  eyes  drop 
out,  or  the  crackling  will  be  hard.  7'ake  care  to  fave 
all  the  gravy  that  comes  from  it,  and  for  this  purpofe 
put  a bafon  or  pan  intb  the  dripping-pan,  as  foon 
as  the  gravy  begins  to  run.  When  the  pig  be  enough^ 
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Ilir  up  the  fire  brifldy,  take  a coarfe  cloth  with  about 
a c^uarter  of  a pound  of  butter  in  it,  and  rub  the  pig 
all  over  till  the  crackling  be  quire  crifp,  when  it  mult 
be  taken  up.  Lay  it  in  the  diflij  and  cut  off  the  head 
with  a fharp  knife,  and,  before  you  draw  out  the  fpit, 
cut  the  pig  in  two.  Cut  off  the  ears,  and  lay  one  at 
each  endi  divide  the  under  jaw,  and  difpofe  of  thenl 
in  the  fame  manner.  Put  the  gravy  you  faved  into 
fome  melted  butter,  and  boil  them.  Pour  it  into  the 
ciiili  v/ith  the  brains  bruifed  fine,  and  the  fage,  mixed 
all  together ; ferve  it  up. 

Hind  quarter  of  a Pig,  Lamb  fajlAon. 

AT  that  feafon  of  the  year,  when  houfe-Iamb  bears 
an  extraordinary  price,  the  hind-quarter  of  a large  pig 
will  be  a very  good  fubftitute  for 'it.  Take  off  the  flcin 
and  roaft  it,  and  it  will  eat  like  lamb.  Serve  it  up 
With  mint  fauce,  of  a fallud.  Half  an  hour  roafting 
will  be  fufficient. 

Ham  or  Gammon-. 

HAVING  taken  off  the  ficin  or  rind,  lay  it  in  luke- 
warm water  for  two  or  three  hours.  Then  lay  it  in  a 
pan,  pour  upon  it  a quart  of  canary,  and  let  it  fieep 
therein  for  ten  or  twelve  minutes.  v\  hen  you  has'e 
fpitted  it,  put  fome  fheets  of  paper  over  the  fat  fide, 
pour  theeanary,  in  which  it  was  foaked,  into  the  drip- 
ping-pan, and  bade  it  all  the  time  it  be  roafting.  When 
it  be  roafted  enough,  pull  off  the  paper,  and  dredge  it 
well  with  crumbled  bre’ad  and  parfley  flared  fine.  M ake 
the  fire  briflc,  and  brown  it  v/elj.  If  you  ferve  it  up 
hot,  garnifli  it  with  rafpings  of  bread;  but  if  cold,  ferve 
it  on  a clear  napkin,  and  garnifli  it  with  green  parfley, 
for  a fecond  courfe-  Or  you  may  do  it  thus  ; Take  off 
the  flcm  of  the  ham  or  gammon,  when  you  have  half 
boiled  it,  and  dredge  it  with  oatmeal  fifted  very  fine. 
Bafte  it  with  butter,  and  roaft  it  gently  two-hours.  Stir 
up  your  fire,  and  then  brown  it  quick;  and  when  fo 
done,  difh  it  up,  and  pour  brown  gravy  into  the  difh. 
Garnifli  with  bread  rafpings,  if  you  ferve  it  up  hotj 
but  with  parfley,  if  cold. 
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Calf's  Head. 

WASH  the  head  very  clean,  take  out  the  bones, 
and  dry  it  well  with  a cloth.  Make  a feafoning  of 
beaten  mace,  pepper,  fait,  nutmeg,  and  cloves,  fome 
bacon  cut  very  fmall,  and  fome  grated  bread.  Strew 
this  over  it,  roll  it  up,  flccwer  it  with  a fmall  ficewer, 
and  tie  it  with  tape.  Roaft  it  and  bafte  it  with  butter ; 
make  a rich  veal  gravy,  thickened  with  butter,  and  roll 
it  in  flour.  Some  like  mufhrooms  and  the  fat  part  of 
oyfbers  ; but  it  is  very  good  without. 

^he  German  way  of  dr  effing  a Calf's  Head. 

TAKE  a large  calf’s  head,  with  great  part  of  the 
neck  cut  with  it.  Split  it  in  half,  fcald  it  very  white, 
and  take  out  the  jaw-bone.  Take  a large  ftewpan  or 
faucepan,  and  lay  at  the  bottom  fome  flices  of  bacon, 
then  feme  thin  beef  (leaks,  with  fome  pepper  and  fait. 
Then  lay  in  the  head,  pour  in  fome  beef  broth,  a large 
onion  (luck  with  cloves,  and  a bunch  of  fv/eet  herbs. 
Cover  the  ftewpan  very  clofe,  and  fet  it  over  a (love  to 
ftew.  Then  make  a ragout,  with  a quart  of  good 
beef  gravy,  and  half  a pint  of  red  wine.  Let  the 
wine  be  well  boiled  in  the  gravy ; add  to  it  fome 
fweetbreads  parboiled,  and  cut  in  flices,  fome  cocks- 
combs, oyfters,  muflirooms,  truffles,  and  morels. 
Let  thefe  ftew  till  they  be  tender.  When  the  head  is 
ftewed,  take  it  up,  put  it  into  a difli,  take  out  the 
brains,  the  eyes,  and  the  bones.  Then  flit  the  tongue, 
cut  it  into  fmall  pieces,  cut  the  eyes, in  pieces  alfo, 
and  chop  the  brains  put  thefe  into  a baking-difli, 
and  pour  fome  of  the  ragout  over  them.  Then  take 
the  head,  lay  it  upon  the  ragout,  pour  the  reft  over 
it,  and  on  that  fome  melted  butter.  Then  ferape 
fome  fine  Parmefan  cheefc,  and  ftrew  it  over  tlie  but- 
ter, and  fend  it  to  the  oven.  It  does  not  want  much 
baking,  but  only  requires  to  be  of  a fine  brown. 

Calf's  Liver. 

LARD  it  with  bacon  (fpit  it  flrft\ 

Serve  it  up  with  good  gravy. 


and  roaft  it. 
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Ox  Palates. 

AFTER  you  have  boiled  your  palates  till  they  be 
tender,  blanch  them,  cut  them  into  flices  about  two 
inches’ long,  and  lard  half  with  bacon.  Then  have 
ready  two  or  three  pigeons,  and  two  or  three  chicken- 
peepers  ; draw  them,  trufs  them,  and  fill  them  with 
forcemeat.  Having  nicely  larded  half  of  them,  let 
them  be  thus  fpitted  on  a bird-fpit:  a bird,  a palate,  a , 
fage-leaf,  and  a piece  of  bacon,  and  fo  on.  Take 
cocks-combs  and  lamb-ftones,  parboiled  and  blanched ; 
lard  them  with  little  bits  of  bacon,  large  oyfters  par- 
boiled, and  each  one  larded  with  a piece  of  bacon. 

Put  thefe  on  a fleewer,  with  a little  piece  of  bacon, 
and  a fage-leaf  between  them.  Tie  them  on  a fpit 
and  roaft  them.  Then  beat  up  the,  yolks  of  three 
gcccrs,  fome  nutmeg,  a little  fait,  and  crumbs  of  bread. 
Bafte  them  with  thefe  all  the  time  they  be  roafting, 
and  have  ready  two  fweetbreads,  each  cut  in  two,  fome 
artichoke  bottoms  cut  into  four  and  fried,  and  then 
rub  the  difn  with  fhalots.  Lay  the  birds  in  the  middle, 
piled  one  upon  another,  and  lay  the  other  things  all  - 
ieparate  by  themfelves  roundabout  in  the  difh. , Have 
ready  for  fauce  a pant  of  good  gravy,  a quarter  of  a 
pint  of  red  wine,  an  anchovy,  the  oyfler  liquor,  and 
a piece  of  butter  rolled  in  flour.  Boil  ail  thefe  to-  ^ 
gether,  and  pour  it  into  a difli,  with  a little -juice  of 
kmon.  Garnifh  with  lemon. 

Green  Geeje. 

PUT  a large  lump  of  butter  into  the  goofe,  fpit  it, 
and  lay  it  down  to  the  fire.  Singe  it,  dredge  it  with 
flour,  and  bafte  it  well  with  butter.  Bafte  it  three  or 
four  different  times  with  cold  butter,  which  will  make 
the  flefli  rife  much  better  than  if  it  were  bafted  with  the 
contents  of  the  dripping-pan.  If  the  goofe  be  a large 
one,  it  muft  be  kept  to  the  fire  three  quarters  of  an 
hour ; and  v/lien  you  think  it  is  enough,  dredge  it 
with  flour,  bafte  it  till  a fine  froth  rifes  on  it,  and  the 
goofe  be  of  a nice  brown.  Garnifh  it  with  cruft  of 
bread  grated  round  the  edge  of  tlie  difli,  and  ferve  it 
up  with  a little  brown  gravy  under  it. 
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Stubble  Geefe. 

TAKE  a few  fage  leaves  and  two  onions,  and  chop 
them  as  fine  as  pofiible.  Mix  them  with  a large  ifiece 
of  butter,  two  fpoonfuls  of  fait,  and  one  of  %pper 
Put  this  into  the  goole,  fpit  it,  and  lay  it  down  to  the 
^re.  inge  It,  and  dufi;  it  with  flour,  and  when  it  is 
thoroughly  hot,  bafle  it  with  frefii  butter.  A laro-e 
goole  will  require  an  hour  and  a half  before  a go?d 
hre,  and  when  it  be  done,  dredge  and  bafte  it,  pull 
out  the  Ipit,  and  pour  in  a little  boiling  water. 

Chickens. 

PLUCK  your  chickens  very  carefully,  draw  them, 
and  cut  oft  their  claws  only,  and  truls  them.  Put 
them  down  to  a good  fire,  finge,  dull,  and  bafte 
them  with  butter.  A quarter  of  an  hour  will  roaft 
them  ; and  when  they  be  enough,  froth  them,  and 
Jay  them  on  your  dilh.  Serve  them  up  hot,  with 
paffley  and  butter  poured  over  thepi. 

Fowls. 

c.eanffcd  and  drefied  your  large  fowls, 
put  them  down  to  a good  fire,  finge,  duft,  and  bafte 
them  well  with  butter.  They  imift  be  near  an  hour 
at  the  file.  Make  your  gravy  of  the  necks  and  giz-r 
zards,  and  when  you  have  ftrained  it,  put  in  a fpoon- 
ful  of  browning,  l ake  up  your  fowls,  pour  fome 
gravy  into  a difh,  and  ferve  them  up  with  egg  fauce, 

Fheajants. 

PHEASANTS  and  partridges  may  be  treated  in 
the  fame  manner.  Duft  them  with  flour,  and  bafte 
them  often  w;tn  frefli  butter,  keeping  them  at  a good 
diftance  from  the  fire.  A good  fire  will  roaft  them  in 
half  an  hour.  Make  your  gravy  of  a fcrag  of  mutton, 
a tea-fpoonful  of  lemon  pickle,  a large  fpoonful  of 
ketchup,  and  the^  fame  of  browning.  Strain  it,  and 
put  a little  of  it  into  the  difh ; ferve  them  up  with 
bread-fayce  in  a bafon,  and  fix  one  of  the  principal 
feathers  of  the  pheafant  in  its  tail. 
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Fowls y Fheajant  faJJoion. 

IF  you  fliould  have  but  one  pheafant,  and  want  two 
in  a difli,  take  a large  full-grown  fowl,  keep  the  head 
on,  and  truis  it  juft  as  you  do  a pheafant.  Lard  it 
with  bacon,  but  do  rjot  Ifird  th^  pheafant,  and  no 
body  will  know  it.  ' * 

Pigeons, 

SCALD,  draw,  and  take  the  craws  clean  out  of 
your  pigeons,  and  wafli  them  in  feveral  waters.  When 
you  have  dried  them,  roll  a good  lump  of  butter  in, 
chopped  parfley,  and  feafon  it  with  pepper  and  fait. 
Put  this  into  your  pigeons,  and  fpit,  duft,  and  bafte 
them.  A good  fire  will  roaft  them  in  twenty  minutes, 
and  when  they  be  enough,  ferve  them  up  with  parfley 
and  butter  for  fauce,  and  lay  round  them  bunehes  of 
afparagus,  if  they  be  in  feafon. 

Larks, 

SKEWER  a dozen  of  larks,  and  tie  both  ends,  of 
the  fkewer  to  the  fpit,  Dredge  and  bafte  them,  and 
let  them  roaft  ten  minutes.  Break  half  a penny  loaf 
into  crumbs,  and  put  them,  with  a piece  of  butter  of 
the  fize  of  a walnut,  into  a'  toflTmg-pan,  and  having 
fhaken  them  over  a gentle  fire  till  they  are  of  a light 
brown,  lay  them  between  the  birds,  and  pour  a little 
melted  butter  over  them., 

^ails, 

TRUSS  the  quails,  and  make  a ftuffing  for  thern 
with  beef  fuet  and  fweet  herbs  chopped  very  fmall, 
feafoned  with  a little  fpiee.  Put  them  upon  a fmall 
fpit,  and  when  they  grow  warm  bafte  them  with  water 
and  fait;  then  dredge  them,  and  bafte  them  with  butter. 
For  fauce,  diflblve  an  anchovy  in  good  gravy.,  with 
two  or  three  efchalots  cut  very  fine,  and  the  juice  of  a 
Seville  orange.  Lay  fome  fried  bread  crumbs  round 
the  difli. 

Ducks, 

KILL  and  draw  your  ducks ; then  flired'an  onion, 
and  a few  fage  leaves.  Seafon  thefe  with  fait  .and  pep. 
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per,  and  put  them  into  your  dudes.  Singe,  duft,  and 
baile  them  with  butter,  and  a good  fire  will  roait  them 
m twenty  minutes  j for  the  quicker  they  are  done,  the 
better  they  will  be.  Before  you  take  them  up,  duft 
them  with  flour,  and  baitc  them  with  butter,  to  give 
them  a good  frothing,  and  a pleafing  brown.  Your 
giavy  muft  be  made  of  the  gizzard  and  pinions,  an 
omen,  a tea-fpoonful  of  lemon  pickle,  a few  pepper 
corns,  and  a lai'ge  blade  of  mace,  a fpoonful  of  ketchup, 
and  the  lame  ot  browning.  Strain  it,  pour  it  into  your 
difli,  and  fend  it  up  with  onion  fauce  in  a bafon. 

Turkies. 

HAVING  dreflfed  your  turkey,  according  to'’ the 
preparatory  diredions  already  given  for  boiling  it,  in 
page  24,  trufs  its  head  down  to  the  legs,  and  make 
your  forcemeat,  which  mufl  be  thus  prepared.  Break 
a penny  loaf  into  crumbs,  fhred  a quarter  of  a pound 
of  beef  fuet  very  fine,  a little  faufage  meat,  or  veal 
minced  and  pounded,  and  feafon  to  your  tafte  with  pep- 
per, fait,  and  nutmeg.  Mix  up  all  together  lightly 
with  three  eggs,  ^nd  fluff  it  into  the  craw.  Spit  it,  and 
lay  it  down  to  a good  fire,  which  mult  be  clear  and 
brifle.  Singe,  duft  it  with  flour,  and  bafte  it  feveral 
times  with  cold  butter,  which  will  froth  it  much  better 
than  the  hot  contents  of  the  dripping-pan,  and  make 
the  turkey  more  plump.  When  it  be  properly  done, 
renew  the  frothing  in  the  fame  manner  as  before,  and 
difh  it  up.  A middling  fize  turkey  muft  be  down  at 
the  fire  an  hour  and  a quarter.  Pour  into  your  dilft 
your  fauce,  fuch  as  you  will  find  under  die  chapter  of 
Sauces.  Serve  it  up  garnifhed  widi  lemon  and  pickles. 

Ruffs  and  Rees. 

THESE  birds  are  faid  to  be  peculiar  to  Lincoln- 
fl)ire,  being  very  rarely  found  in  any  other  county.  The 
propereft  food  to  give  them  is  white  bread  and  boiled 
milk,  and  they  will  be  fat  in  about  eight  or  ten  days 
but  they  muft  be  fed  feparately,  they  being  fo  .delicate 
a bird,  that  they  will  not  both  eat  out  of  the  fame  pot 
or  trough.  When  you  kill  them,  ftrip  the  fkin  off  die 
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]icad  and  neck,  with  the  feathers  on,  and  then  pluck 
and  draw  them.  Put  them  at  a good  diftance  from  the 
fire  in  roafting,  and  they  will  be  done  enough  in  about 
twelve  minutes,  if  the  fire  be  good.  When  you  take 
them  up,  flip  the  Ikin  on  again  with  the  feathers  on. 
Garnilh  the  difli  with  crifp  crumbs  of  bread  round  it, 
and  fend  them  up  with  gravy  under  them,  fuch  as  is 
direefted  for  the  pheafant,  and  bread  fauce  in  a boat. 


Rahhits. 


CASE  your  rabbits,  fleewer  their  heads  with  their 
mouths  upon  their  backs,  ftick  their  fore  legs  into  their 
nbs,  and  fleewer  the  hind  legs  double.  Break  half  a 
penny  loaf  into  crumbs,  a little  parfley,  thyme,  fweet 
maijoram,  and  lemon-peel.  Shred  all  thefe  fine,  and 
fealbn  them  with  pepper,  fait,  and  nutmeg.  Mix  them 
up  into  a light  Huffing,  with  two  eggs,  a little  cream, 
and_  a quarter  of  a pound  of  butter.  Put  it  into  their 
bellies,  fowtnem  up,  and  dredge  and  bafte  them  well 
with  butter.  Take  them  up  when  they  have  roafted  an 
hour ; chop  the  livers,  and  lay  them  in  lumps  round 
the  edge  of  your  dilh.  Serve  them  up  with  parfley  and 
butter  for  fauce. 


Rabbits  drejj'ed  Hare  fajhion. 

Lard  your  rabbit  with  bacon,  and  roaft:  it  in  the 
manner  of  a hare.  If  you  lard  it,  you  muft  make  gravy 
lauce;  but  if  it  be  not  larded,  white  fauce  wiil  be  moft 
proper. 

Hares. 

HAVING  Ikewered  your  hare  with  the  head  upon 

”t)s,  and  the 

n ni  proceed  to  makeyourpudding,  which 

manner.  Crumble  a penny  loaf, 
ffip  lilri  ^ Smarter  of  a pound  of  beef  marrow  or  fuet, 
fori!  put  in  a 

anchow  ^ lemon-peel,  an 

ufred'winp  ^P  forcemeat,  with  agiafs 

wine,  and  two  eggs  ; put  it  into  the  belly  of  the 

E . 


hare,  and  few  it  i3p»  l?ut  a quart  of  milk  into  the  - 
dripping  pan,  and  bafte  your  hare  with  it  till  a very 
littie  of  the  milk  be  left.  If  it  be  a large  hare,  it  will 
require  an  hour  and  a half  doing  •,  and  when  it  is 
nearly  done,  duft  and  bafte  it  with  butter  till  it  be  pro- 
perly frothed. 

Wdodcocks  and  Snipes. 

HAVING  put  your  birds  on  a little  fpit,  take  a 
round  of  a threepenny  loaf,  and  toaft  it  brown ; lay  it 
in  a dilh  under  the  birds ; and  when  you  lay  them 
down  to  the  fire,  bafte  them  with  a little  butter,  and 
let  the  trail  drop  on  the  toaft.  When  they  be  roafted 
enough,  put  the  toaft  in  the  diftt,  and  lay  the  birds  on 
it.  Four  about  a quarter  of  a pint  of  gravy  into  the 
difh,  and  fet  it  over  a lamp  or  Chaling-difli,  for  three 
or  four  minutes,  when  the  whole  whll  be  in  a proper 
condition  to  be  fent  to  the  table.  Obferve  never  to  : 
take  any  thing  out  of  a woodcock  or  fnipe. 

Eels  and  Lampreys.  ■ 

EELS  and  lampreys  are  roafted  with  puddings  in  j 
their  bellies  in  the  fame  manner.  Cut  off  their  heads,  •; 
gut  them,  and  take  out  the  blood  from  the  bone  as  ! 
clean  as  poffible.  Make  a forcemeat  of  ftirimps  or  -• 
oyfters,  chopped  fmall,  half  a penny  loaf  crumbled,  a 
little  lemon-peel  Hired  fine,  the  yolks  of  two  eggs,  and  ^ 
a little,  fait,  pepper,  and  nutmeg.  iPut  this  into  the  >, 
bellies  of  the  fifli,  few.  them  up,  and  turn  them  round  ' 
on  the  difli.  Put  flour  and  butter  over  them,  pour  a 
little  water  into  the  difh,  and  bake  them  in  a moderate  ;• 
oven.  W hen  you  take  them  out,  take  the  gravy  from  ^ 
under  them,  and  fkim  off  the  fat;  ftrain  it  through  a . 
hair  fieve,  and  add  to  it  a tea-fpoonful  of  lemon  pickk, 
two  of  browning,  a large  fpoonful  of  walnut  ketchup, 
a glafs  of  white  wine,  an  anchovy,  and  a flice  of  lemofl. 
Let  it  boil  ten  minutes,  and  thicken  it  with  butter  aM 
flour.  Lemon  and  crifp  parfley  may  ferve  as  a garniffi* 

Lohfiers. 

PUT  a fkewer  into  the  vent  of  the  tail  of  the  lobfter, 
to  prevent  tiie  water  getting  into  the  body  of  it,  and  puc 
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it  into  a pan  of  boiling  water,  with  a little  fait  in  it,  and 
it  be  a large  one,  it  will  take  half  an  hour  boiling. 
Then  lay  it  before  the  fire,  and  bade  it  with  butter  till 
it  has  a fine  froth.  Difli  it  up  with  plain  melted  butter 
in  a boat.  I his  is  a better  way  than  aftually  roafting 
tliem,  and  is  not  attended  with  half  the  trouble. 


CW’j  Head. 

. having  waflied  the  head  very  clean,  andfcored 
it  with  a knife,  ftrew  a little  fait  on  it,  and  lay  it  in  a 
flewpan  before  the  fire,  with  fomething  behind  it  that 
the  fire  may  roaft  it.  Throw  away  all  the  water  that 
comes  l*rom  it  the  finl  half  hour ; then  throw  on  it  a 
little  nutmeg,  cloves,  mace  beat  fine,  and  fait.  Flour 
It,  and  bade  it  with  butter.  When  that  has  lain  fome 
time,  turn  and  feafon  it,  and  bade  the  other  fide  the 
fame.  Turn  it  often, ^ then  bade  it  with  butter  and 
crumbs  of  bread.  If  it  be  a large  head,  it  will  take 
four  or  five  hours  baking.  Have  ready  fome  melted 
butter  with  an  anchovy,  fome  of  the  liver  of  the  fifh 
boded  and  bruifed  fine,  and  mix  it  well  with  the  butter 
and  two  yolks  of  eggs  beat  fine.  Then  drain  then^ 
through  a fieve,  and  put  them  into  the  faucepan  again, 
with  a few  fhrimps  or  pickled  cockles,  two  fpoonfuls 
of  red  wine,  and  the  juice  of  a lemon.  PouV  it  into 
the  pan  in  \^nch  the  head  was  roaded,  and  dir  it  all 
ogether.  Then  pour  it  into  the  diucepan,  keep  it 
fo^nng,  let  It  bod  Pour  it  into  a bafon,  and 

andfn-aped 

. radifh.  If  you  have  a large  tin  oven,  it  will 

better  anfwer  the  purpofe.  ' 
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baking. 

Mufton  Steaks. 

^UT  a loin  of  mutton  into  deaks,  and  feafon  them 
With  pepper  and  fait.  Btitter  a d,lh,  and  lay  Vm 
m.  Take  a quart  of  nttlk,  Hx  eggs  well  btieh  and 
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four  rpoonfuls  of  flour;  beat  the  flour  and  eggs  toge- 
ther in  a little  milk,  and  then  put  the  reft  to  it.  Put 
in  fome  beaten  ginger  and  fait,  pour  it  over  the  fteaks, 
and  fend  it  to  bake.  Half  an  hour  will  bake  it. 

. ^ Leg  of  Beef  ; 

CUT  the  meat  off  a leg  of  beef,  and  break  the  i 
bones ; put  it  into  an  earthen  pan,  with  two  onions,  and 
a bundle  of  fweet  herbs,  and  feafon  it  with  a fpoonful 
of  whole  pepper,  and  a few  cloves  and  blades  of  mace. 
Cover  it  with  water,  and  having  tied  the  pot  down  dole 
with  brown  paper,  put  it  into  the  oven  to  bake.  As  , 
foon  as  it  is  enough,  take  it  out  and  flrain  it  through  t 
a fieve,  and  pick  out  all  the  fat  and  finew's,  putting 
them  into  a faucepan,  with  a little  gravy,  and  a piece  j 
of  butter  rolled  in  flour.  Set  the  faucepan  on  the  fire,  j 
fhake  it  often,  and  when  it  is  thoroughly  hot,  pour  it  i 
into  the  dilh,  and  lend  it  to  table.  Ox  cheek  may  be  | 
done  in  the  fame  manner ; and  if  you  fhould  think  it 
too  ftrong,  you  may  weaken  it  by  pouring  in  a fuflicient 
quantity  of  hot  water ; but  cold  water  will  ipoil  it.  y 

Rujnp  of  Beef. 

TAKE  a rump  of  beef  and  bone  it,  beat  it  well  -J; 
with  a rolling-pin,  cut  off  the  finew,  and  lard  it  with  a ^ 
large  piece  of  bacon.  Seafon  your  lards  with  pepper,  | 
fait,  and  cloves,  and  lard  acrofs  the  meat,  that  it  may  | 
cut  handfomely.  Seafon  every  part  of  the  meat  with  1 
pepper,  fait,  and  cloves ; put  them  in  an  earthen  pot,  | 
with  all  the  broken  bones,  half  a pound  of  butter,  fome  H 
bay  leaves,  fome  whole  pepper,  one  or  two  fhalots,  and  | 
fome  fweet  herbs.  Cover  the  top  of  the  pan  well ; then* 

. put  it  in  an  oven,  and  let  it  ftand  eight  houis.  Serve  ! 
it  up  with  fome  dried  fippets,  and  its  own  liquor.  ^ 

Calf  ’s  Head.  • 'S 

TAKE  a calf’s  head,  and  pick  and  wafh  it  veiySj 
clean.  Get  an  earthen  difh  large  enough  to  hold  thc|i 
head,  and  rub  the  infide  of  the  difh  with  butter.  L^| 

' fame  long  iron  fkewers  acrofs  the  top  of  the  dilh,  arWK 
lay  the  head  on  them.  Skewer  up  the  meat  in 
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mkldlej  that  it  may  not  touch  the  difh,  and  then  grate 
Ibnie  nutmeg  on  every  part  of  it,  a few  fweet  herbs, 
hired  fmall,  fome  crumbs  of  bread,  and  a little  lemon- 
peel  cut  fine.  I'hen  flour  it  all  over,,  and  having  ftuck 
pieces  of  butter  in  the  eyes,  and  on  different  parts  of 
the  head,  flour  it  again.  Let  it  be  well  baked,  of  a fine 
brown.  You  may  throw  a little. pepper  and  fait  over 
it,  and  put  into  the  difh  a piece  of  beef  cut  fmall,  a 
bundle  of  fweet  herbs,  an  onion,  a blade  of  mace,  fome 
whole  pepper,  two  cloves,  a pint  of  water,  and  boil  the 
brains  with  fome  fage.  When  the  head  be  enough,  lay 
it  on  a difh,  and  put  it  before  the  fire  to  keep  warm  ; 
then  flir  all  together  in  the  difh,  and  put  it  in  a fauce- 
pan ; then  ftrain  it  off,  and  put  it  into  the  faucepan 
again.  Put  into  it  a piece  of  butter  rolled  in  floiu,  the 
fage  and  the  brains  chopped  fine,  a fpoonful  of  ketchup, 
and  two  fpoonfuls  of  red  wine.  Boil  them  together, 
take  the  brains,  beat  them  well,  and  mix  them  with  the 
fauce.  Pour  all  into  the  difli,  and  fend  it  to  table. 
The  tongue  mull  be  baked  in  the  head,  and  not  cut  out, 
as  the  head  will  then  lie  in  the  difh  more  handfomely. 

Pigs. 

WHEN  neceflity  obliges  you  to  bake  a pig,  lay  it 
in  a difh,  flour  it  well  all  over,  and  rub  the  pig  over 
with  butter.  Butter  the  difh  in  which  you  intend  to 
put  it,  and  put  it  in  the  oven.  Take  it  out  as  foon  as 
it  be  enough  j and  having  rubbed  it  over  with  a butter 
cloth,  put  it  into  the  oven  again  till  it  be  dry,*  then 
take  it  out,  lay  it  in  a difli,  and  cut  it  up.  Take  off  the 
fat  from  the  difh  it  was  baked  in,  and  fome  good  gravy 
will  remain  at  the  bottom.  Add  to  this  a little  veal 
gravy,  with  a piece  of  butter  rolled  in  flour,  and  boil  it 

up  i put  it  up  into  the  difh,  with  the  brains  and  fage 
m the  belly. 

Salmon. 

CUT  a piece  of  falmon  in  flices  of  an  inch  thick, 
and  make  forcemeat  as  follows  ; take  fome  of  the  fiefh 
of  the  falmon,  and  the  fame  quantity  of  the  meat  of  an 
eel,  with  a few  mufhrooms.  Seafoa  it  with  pepper. 
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liilt)  nutmeg,  and  cloves.  Beat  it  altogether  till  it  is 
very  fine.  Boil  the  crumb  of  a halfpe-nny  roll  in  milk» 
beat  it  with  four  eggs  till  it  be  thick  ; then  let  it  cool, 
and  irfx  it  aU  together  with  four  raw  egg.s.  Take  the 
Hein  from  the  falmcm,  and  lay  the  dices  in  a difh.  Cover 
every  dice  with  forced  meat,  pour  fome  melted  but- 
ter over  them,  and  add  a few  crumbs  of  bread.  L-ay  a 
cruft  round  the  difh,  and  ftick  oyfters  round  it.  Put 
it  into  an  oven,  and,  when  it  is  of  a fine  brown,  pour 
over  it  a little  melted  butter,  with  fome  red  wine  boiled 
in  it,  and  the  juice  of  a lemon. 

Carp. 

HAVING  fcaled,  wadied,  and  cleaned  a brace  of 
carp  properly,  get  an  earthen  pan  deep  enough  for  them 
to  lie  in  properly;  and  having  buttered  the  pan  a little, 
lay  in  the  carp.  Seafon  them  with  a little  black  and 
white  pepper,  mace,  cloves,  nutmegs,  a bundle  of  fweet 
herbs,  an  onion,  and  an  anchovy  ; pour  in  a bottle  of 
white  wine,  cover  tliem  clofe,  and  put  them  into  a hot 
oven.  If  they  be  large,  they  will  require  ah  hour 
baking;  but  if  they  be  fmall,  lefs  time  will  do  them.  ^ 
When  they  be  enough,  take  them  up  carefully,  and  lay 
them  in  a diQi.  Set  it  over  hot  water  to  keep  it  hot, 
and  cover  it  clofe.  Pour  all  the  liquor  in  which  they^ 
were  baked  into  a faucepan ; let  it  boil  a minute  or  two, 
ftrain  it,  and  add  half  a pound  of  butter  rolled  in  flour. 
Keep  ftirring  it  all  the  time  it  is  boiling-,  fqueeze  in 
the  juice  of  half  a lemon,  and  put  in  a proper  quantity 
of  fait,  obferving  to  fleim  all  the  fat  off  the  liquor. 
Pour  the  fauce  over  the  fifli,  lay  the  roes  round  them, 
and  garnifli  with  lemon. 

Cod's  Head. 

MAKE  die  head  very  clean,  and  lay  it  in  the  pan, 
w'hich  you  muft  ftrft  rub  round  with  butter.  Put  in  a 
bundle  of  fweet  herbs,  an  onion  ftuck  with  cloves,  three 
or  four  blades  of  mace,  half  a large  fpoonful  of  black 
and  white  pepper,  a nutmeg  bruifed,  a quart  of  water, 
a Iktle  piece. of  lemon-peel,  and  a little  piece  of  horfe- 
radifli.  Dull  the  head  with  flour,  grate  a little  nutmeg 
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over  it,  ftick  a piece  of  butter  on  various  parts  of  it, 
and  fprinkle  rafpings  all  over  it;  put  it  into  the  oven, 
and  when  it  be  enough,  take  it  out  of  the  difh,  and  lay 
it  carefully  in  the  dilh  in  which  you  intend  to  ferve  it 
up.  Set  the  dilh  over  boiling  water,  and  cover  it  up 
clofe,  to  prevent  its  getting  cold.  In  the  mean  time, 
as  expeditioully  as  you  can,  pour  all  the  liquor  out  of 
the  difli,  in  which  it  was  baked,  into  a faucepan,  and 
let  it  boil  three  or  four  minutes ; then  ftrain  it,  and  put 
in  a gill  of  red  wine,  two  fpoorifuls  of  ketchup,  a pint 
of  flirimps,  half  a pint  of  oyfters,  a fpoonful  of  mufh- 
room  pickle,  a quarter  of  a pound  of  butter  rolled  in 
dour,  and  ftir  all  together  till  it  be  thick  and  boils  ; 
then  ftrain  it,  and  pour  it  into  the  dilh,  and  haye  ready 
fome  toaft,  cut  three  corner  ways,  and  fried  crifp. 
Stick  pieces  of  the  toaft  about  the  lipad  and  mouth,  and 
lay  the  remainder  round  the  head-  Garnilh  with  lemon 
notched,  feraped  horfe-radilh,  and  parfley  crilped  in 
a plate  before  the  fire. 

Herring^. 

HAVING  fc.aled,  walhed,  and  dried  your  herrings 
properly,  lay  them  on  a board,  apd  take  a little  black 
Jamaica  pepper,  a few  cloves,  .and  plenty  of  fait;  mix 
them  together,  and  rub  the  fifh  all  pver  with  it.  Lay 
them  ftraight  in  a pot,  cover  them  with  alegar,  tie  a 
ftrong  paper  over  the  pot,  and  bake  them  it\  a mode- 
rate oven.  They  may  be  eaten  either  hot  or  cold,  and 
they  wnll  keep  two  or  three  months,  if  the  alesar  be 
good. 

Sprats. 

It  fprats .are  properly  prepared  and  baked,  they  will 
eat  well,  and  keep  fome  time.  For  this  purpofe,  rub 
your  fprats  with  fait  and  pepper,  and  to  eve.ry  two  pints 
of  vinegar  put  one  pint  of  red  wine.  Piflblve  a penny- 
cochineal,  lay  your  Iprats  in  a deep  earthen 
dilh,  and  pour  in  as  much  vinegar,  red  wine,  and 
.cochineal,  as  will  cover  them.  Tie  a paper  oyer  them, 
Vid  fet  them  in  -an  oven  all  night. 
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broiling. 

Preliminary  Hlnti  and  Obfervations. 

Be  TORE  you  lay  your  meat  on  the  gridiron^  be 
careful  that  your  fire  be  very  clear.  Turn  your 
meat  quickly  while  it  be  broiling,  and  have  a difh, 
placed  on  a chafing-dilh  of  hot  coals,  to  put  your  meat 
in  as  faft  as  it  be  ready^  and  carry  it  hot  and  covered 
to  table.  Obferve  never  to  bafte  any  thing  on  the  grid- 
iron, becaufe  that  may  be  the  means  of  burning  it,  and 
making  it  fmoky. 

Beef  Steaks. 

THE  beft  beef  fteaks  are  thofe  cut  off  a rump,  and 
fliould  not  be  more  than  half  an  inch  in  thicknefs. 
Rub  the  gridiron  with  beef  fuet,  and  let  the  fire  be 
clear.  When  the  gridiron  be  hot,  lay  your  fteaks  on 
it,  and  let  them  broil  till  they  begin  to  look  brown. 
Then  turn  them,  and  when  the  other  fide  be  brown, 
lay  them  on  a hot  difh,  v^ith  a flice  of  butter  between 
each  fteak,  and  fprinkle  a little  pepper  and  fait  ovct 
rliem.  Let  them  ftand  two  or  three  minutes,  and  in 
the  mean  time  flice  a ftialot,  as  thin  as  poffible,  into 
a Ipoonful  of  water.  *Lay  your  fteaks  again  on  the 
gridiron,  and  keep  them  turning,  till  they  be  enough. 
Put  them  on  your  difli,  pour  the  water  and  lhaldt 
among  them,  and  ferve  them  up. 

• 

Mutton  Chofs. 

TAKE  a loin  of  mutton,  and  cut  chops  from  it 
about  half  an  inch  thick,  and  cut  off  the  flcin,  and  part 
of  the  fat.  Rub  your  gridiron  with  fuet  as  loon  as  it  be 
hot,  and  lay  on  your  chops.  Keep  turning  them  often, 
and  take  great  care  that  the  fat  which  falls  from  them , 
do  not  make  the  fire  blaze  and  finokeyour  chop>s.  Put 
them  into  a difh  as  foon  as  you  think  they  be  done, 
and  rub  them  with  butter.  Slice  a flialot  very  thin' 
into  a fpoonful  of  water,  and  pour  it  on  them  with  a 
fpoonful  of  mufliroom  ketchup,  and  a little  fait. 
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Pork  Chops. 

THE  fame. rules  we  have  laid  down  for  broiling' 
mutton  will  hold  good  with  refpefl  to  pork  chops,  with 
this  difference  only,  chat  pork  requires  more  broiling 
than  mutton.  i\s  loon  as  they  be  enough,  put  a little 
good  gravy  to  them,  and  flrew  a little  fage,  rubbed  fine, 
over  them,  which  will  give  them  an  agreeable  flavour. 

Chickens. 

HAVING  flitted  your  chickens  dowm  the  back, 
feafon  them  with  pepper  and  fait,  and  lay  them  on 
the  gridiron,  over  a clear  fire,  and  at  a great  diftance. 

1 ,et  the  infide  continue  next  the  fire  till  it  be  nearly 
half  done.  Then  turn  them,  taking  care  that  the 
fielhy  lides  do  not  burn,  and  let  them  broil  till  they 
arc  of  a fine  brown.  Have  good  gravy  fauce,  with 
fome  mufhrooms,  and  garnifh  them  with  lemon,  and 
the  liver  broiled,  and  the  gizzards  cut,  flalhed,  and 
broiled  with  pepper  and  fait ; or  you  may  ufe  any 
odrer  fauce  you  fancy. 

Pigeons. 

WHEN  you  fet  about  to  broil  pigeons,  take  cars  ‘ 
that  your  fire  be  clear.  T ake  fome  parfley  ihred  fine, 
a piece  of  butter  as  bigas  a walnut,  v/ith  a little  pepper 
and  fidt,  and  put  it  into  their  bellies.  Tie  them  at  both 
■ends,  and  put  them  on  the  gridiron.  Or  you  may 
fplit  and  broil  them,  having  firfu  feafoned  them  with 
peppei  and  fait.  Serve  them  up  with  a little  parfley 
and  butter  in  a difli. 

IVeavers. 

GUT  them,  and  wafh  them  clean-,  dry  them  in  a 
clean  cloth,  and  flour  them  then  broil  them,  and  have 
melted  butrer  in  a cup.  They  are  a fine  fifli,  and  cue 
as  him  as  a foal;  but  you  iTiufl:  take  care  not  to  hurt 
yourfeif  with  the  two  fharp  bones  in  the  head. 

Cod. 

CUT  the  cod  into  flices  about  two  inches  thick 
and  dry  and  flour  them  well.  Make  a good  clear  fire] 
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.rub  the  gridiron  \yith  a piece  of  chalk,  'and  fct  it  high 
from  the  fire.  Turn  them  often,  till  they  be  quite 
enough,  and  of  a fine  brown.  They  require  a great 
deal  of  care  to  prevent  them  from  breaking.  Lobfter 
or  flirimp  fauce. 

Crimped  Cod. 

PUT  a gallon  of  pump  water  into  a pot,  and  fetic 
on  the  fire,  with  a handful  of  fait.  Boil  it  up  feveral 
times,  and  keep  it  clean  fcummed.  When  it  is  well 
cleared  from  the  fcum,  take  a middling  cod,  as  frefla  as 
pofiible,  and  throw  it  into  a tub  of  frefh  pump  water. 
Let  it  lie  a few  minutes,  and  then  cut  it  into  flices 
two  inches  thick.  Throw  thefe  into  the  boiling  brine, 
and  let  it  boil  briikly  a few  minutes.  Then  take  out  ' 
the  dices,  take  great  care  not  to  break  them,  and  lay 
them_  on  a fieve  to  drain.  When  they  are  well  dried,  ■ 
flour  them,  and  lay  them  at  a diftance  upon  a very 
good  fire  to  broil.  Lobfter  orlkrimp  fauce. 

"T rout. 

CLEAN  and  wafli,  and  dry  them  well  in  a cloth*, 
tie  them  round  with  packthread  from  top  to  bottom,  to 
keep  them  entire  and  in  fhape.  Then  meltfome  butter,  * 
with  a good  deal  of  baflcet  fait.  Pour  it  all  over  the 
trout  till  it  is  perfecftly  covered;  then  put  it  on  a clear 
fire,  at  a great  diftance,  that  it  may  do  gradually.  For  > 
fauce,  wafti  and  bone  an  anchovy,  and  cut  it  veiy  • 
fmall;  chop  a large  fpoonful  of  capers ; melt  fome  but-  j 
ter,  with  a litle  flour,  pepper,  fait,  and  nutmeg,  and  \ 
] alfa  fpoonful  of  vinegar.  When  the  trout  is  done,  \ 
lay  it  in  a warm  difli,  and  pour  the  fauce  over  it. 

Cod  Sounds. 

I>AY  them  a few  minutes  in  hot  water,  then  take  , 
them  out,  and  rub  them  w'ell  with  fait,  and  take  off 
the  fldn  and  black  dirt,  when  they  will  look  white. 
After  this,  put  them  into  water,  and  give  them  a boil. 
Take  them  out,  flour  them  well,  pepper  and  fait 
them,  and  then  put  them  on  the  gridiron.  As  foon 
ns  they  be  enough,  lay  them  on  your  di(h,  and  pour 
melted  butter  and  muftard  over  them.  Remember 
that  they  muft  be  broiled  whole. 
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Lobjler. 

WHEN  rhe  lobflers  are  broiled,  Iplit  their  tails  and 
chines,  crack  their  claws,  and  pepper  and  fait  them. 
Take  out  their  bodies,  and  what  is  called  the  lady, 
d'hen  put  them  again  into  the  lliells,  and  then  upon 
tlie  gridiron  over  a clear  fire,  as  alfo  the  tails  and  the 
claws.  Bade  them  with  butter,  and  fcnd  them  to 
table,  with  melted  butter  in  a boat. 

Mackerel. 

HAVING  cleaned  your  mackerel,  fplit  them  down 
the  back,  and  feafon  them  with  pepper  and  fait,  fome 
mint,  parlley,  and  fennel  chopped  very  fine.  Flour 
them,  and  fiy  them  of  a fine  light  brown,  and  put 
them  on  a dilli  and  drainer.  Let  your  fauce  be  fennel 
and  butter,  and  garnifli  them  with  pardey. 

If  you  choofe  to  broil  your  mackerel  whole,  wajfh 
them  clean,  cut  off  their  heads,  and  pull  out  their 
roes  at  the  neck  end.  Boil  their  roes  in  a little  water  ; 
then  bruife  them  with  a fpoon,  beat  up  the  yolk  of  an 
egg,  a little  nutmeg,  a little  lemon-peel  cut  fine,  fome 
thyme,  fome  parfley,  boiled  and  chopped  fine,  a little 
fait  and  pepper,  and  a few  crunabs  of  bread.  Mix 
thefe  well  together,  and  fill  thedidi  with  them.  Flour 
them  well,  and  broil  them  nicely  Butter,  ketchup, 
and  walnut-pickle,  will  make  a proper  fauce. 

Sahnoji^ 

CUT  your  fi'efh  falrnon  into  thick  pieces,  and  then 
flour  them  and  broil  them.  Lay  them  in  your  difli, 
and  ferve  them  up  with  plain  melted  butter  in  a boat. 

Eels. 

HAVING  fkinned,  gutted,  and  waflied  your  eels, 
dry  them  with  a cloth,  and  rub  them  wdth  the  yolk  of 
an  egg.  Strew  crumbs  of  bread  over  them,  fome 
ciiopped  fage  and  parfley,  and  leafon  them  with  pepper 
and  fait.  Bafte  them  well  with  butter,  and  broil  them 
on  a gridiron.  Your  fauce  muft;  be  parfley  and  butter. 

Eels  pitch  -cocked, 

HA  VING  fldnned  and  cleanfed  your  eels  as  before, 
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fprinkle  ilicm  with  pepper,  fait,  and  a little  dried  fage. 

1 urn  tl'.cm  backward  and  forward,  and  fleewer  them. 
Rub  your  gridiron  with  beef fuet,  and  broil  them  tiH 
they  are  of  a fine  brown.  Put  them  on  your  difh,  ferve 
them  up  with  melted  butter,  and  lay  fried  p-arfley  round  ' 
the  difh. 

Haddocks  and  JVbitinzs. 

o 

HAVING  gutted  and  wafhed  your  fifh,  dry  them 
with  a cloth,  and  rub  a little  vinegar  over  them,  which 
will  contribute  to  preferve  the  ficin  whole.  Dredge 
them  well  with  flour,  and  rub  your  gridiron  with  beef  ' 
fuet.  Let  your  gridiron  be  very  hot  when  you  lay  your 
fifli  on,  otherwife  they  will  flick  to  it.  Turn  thein  two 
or  three  times  while  they  are  broiling,  and  when  they 
be  enough,  ferve  them  up  with  melted  butter,  and  lay 
pickles  round  them. 

Another  method  is,  when  you  have  cleaned  and 
dried  your  fifh  as  before  direfted,  put  them  in  a tin 
oven,  and  fet  them  before  a quick  fire.  T ake  them 
from  the  fire  as  foon  as  the  flrin  begins  to  rife,  and  hav- 
ing.beaten  up  an  egg,  rub  it  over  them  with  a feather. 
Sprinkle  a few  crumbs  of  bread  over  them,  dredge 
them  well  with  flour,  and  rub  your  gridiron  when  hot  ' 
with  fuet  or  batter  j but  it  mull  be  very  hot  before  yoir; 
lay  your  fifli  on  it.  When  you  have  turned  them,  rub 
a little  butter  over  them,  and  keep  turning  them,  as  ,i 
the  fire  may  require,  till  they  be  enough,  which  may 
be  known  by  their  browning.  Serve  them  up  with  " 
either  flirimp  fauce,  or  melted  butter,  and  garnifli  them 
with  muffels,  or  red  cabbage.  , 

Mullets.  I 

SCALE  and  gut  your  mullets,  and  cut  gaflies  in| 

their  fides.  Dip  them  in  nielted  butter,  and  broil 
them  at  a diftance  from  the  fire.  For  fauce,  anchovy, 
with  capers,  and  a little  Seville  orange  or  lemon  ^ 
fqueezed  into  it.  : 

Herrings.  V 

SCALPk  gut,  and  cut  off  their  heads;  walh  them  ;■ 
clean,  and  dry  them  in  a cloth;  flour  them,  and  broil' 
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thtm  Take  the  heads  and  mafli  them,  and  boil  them 
in  firnll  beer  or  ale,  with  a little  whole  pepper  and 
onion.  When  it  has  boiled  a quarter  of  an  hour,  ftraia 
it  of]"'  thicken  it  with  butter  and  Hour,  and  a good 
deal  of  muftard.  Lay  the  HHi  in  the  diHa,  and  pour 
the  fauce  in  a boat. 

Potatoes. 

HAVING  HrH;  boiled  them,  peel  them,  cut  them 
into  two,  and  broil  them  fill  they  be  brown  on  both 
fides.  Then  lay  them  in  the  plate  or  difli,  and  pour 
melted  butter  over  them.  ^ 

HAVING  cut  a toaft  round  a quartern  loaf,  browm 
it,  lay  it  on  your  difh,  butter  it,  and  very  carefully 
break  fix  or  eight  eggs  on  the  toaft.  Take  a red  hot 
ftiovel,  and  hold  it  over  them.  When  they  be  done, 
fqueeze  a Seville  orange  over  them,  grate  a little  nut- 
meg over  it,  and  ferve  it  up  for  a fide-plate.  Or  you 
may  poach  your  eggs,  and  lay  them  on  a toaft  j or 
toaft  your  bread  crifp,  and  pour  a little  boiling  water 
over  it.  Seafon  it  with  a little  fait,  and  then  lay  your 
poached  eggs  on  it. 


CHAP.  vir. 

Frying. 


Preliminary  Hints  and  Ohfervations. 

Be  careful  always  to  keep  your  frying-pan  clean,  and 
fee  that  it  is  properly  tinned.  W hen  you  fry  any 
fort  of  filh,  firft  dry  them  in  a cloth,  and  then  flour 
them.  Put  into  your  frying-pan  a plenty  of  dripping 
or  hog’s  lard,  and  let  it  be  boiling  hot  before  you  pur 
in  your  fifti.  Butter  is  not  fo  good  for  the  purpofe,  as 
it  is  apt  to  burn  and  blacken  the  fifii,  and  make  them 
foft.  When  you  have  fried  your  fifh  lay  them  in  a difii 
or  hair  fieve  to  drain,  before  you  fend  them  up  to 
t.ible.  When  you  fry  parfley,  be  fure  to  pick  it  very 
cautioufly,  walli  it  well,  dip  it  into  cold  water,  and 
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throw  it  into  a pan  of  boiling  fat.  This  will  make 
It  very  crifp,  and  of  a fine  green,  provided  you  do  not 
let  It  remain  too  long  in  the  pan. 

Venijofi. 

BONE  your  venifon,  if  it  be  either  the  neck  or 
breaft]  but  if  it  be  the  Ihoulder,  the  meatmuft  be  cut 
off  the  bone  in  dices.  IVIake  fome  gravy  with  the 
bones  ; then  take  the  meat  and  fry  it  of  a light  brown ; 
take  it  up,  and  keep  it  hot  before  the  fire.  Put  fome 
flour  to  the  butter  in  the  pan,  and  keep  ftirring  it  till  it 
be  quite  thick  and  brown.  T ake  care  it  does  not  burn. 
Stir  in  half  a pound  of  fine  fugar  beat  to  powder,  put 
In  the  gravy  that  came  from  the  bones,  and  fome  red 
wine.  Make  it  the  thicknefs  of  a fine  cream  •,  fqueeze 
in  the  juice  of  a lemon,  wari'fl  the  venifon  in  it,  put  it 
in  the  difli,  and  pour  the  fauce  over  it. 

Ox  Tongues. 

BOIL  them  till  they  be  tender,  cut  them  in  dices, 
and  feafon  them  with  a little  nutmeg,  cinnamon,  and 
fugar;  beat  the  yolk  of  an  egg  well,  and  with  a fea- 
ther rub  it  over  the  dices  of  tongue,  adding  a little 
lemon'  juice.  Make  fome  butter  boiling  hot  in  the 
frying-pan,  which  it  is  when  it  has  done  hiding,  and 
put  in  the  dices.  When  they  are  enough,  ferve  them 
up  with  white  wine,  fugar,  and  melted  butter,  well 
beaten  in  a boat. 


Ox  Feet. 

LET  them  boil  till  they  be  tender  j then  dcin  and 
fplit  them,  and  take  out  the  bones,  and  fry  them  in 
butter.  When  they  have  fried  a little,  put  in  fome 
mint  and  p;irdey  fhred  fmall,  a little  fait,  and  fome 
beaten  butter;  beat  the  yolks  of  eggs,  fome  mutton 
gravy  and  vinegar,  the  juice  of  a lemon  or  orange,  and 
nutmeg.  Lay  it  in  the  difh,  and  pour  the  fauce  over 

it.  Some  put  a little  fhred  onion  in  it.  . 

* 

Beef  Steaks. 

HAVING  cut  your  fleaks  in  the  fame  manner  as 
for  broiling,  put  them  into  a flewpan,with  a good  piece 
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of  butter,  fet  them  over  a very  flow  fire,  and  keep 
turning  them  till  the  butter  becomes  of  the  confiflence 
of  whfce  oravy.  Pour  it  into  a bafon,  and  add  more 
butter  to  them.  When  they  are  nearly  fried,  pour 
all  the  gravy  into  a bafon,  and  put  more  butter  in  your 
pan.  Fry  your  fteaks  over  a briflc  fire  till  they  be  of  a 
light  brown,  and  then  cake  them  out  of  the  pan.  Put 
them  into  a pewter  difh  made  hot,  flice  a flialot  among 
them,  and  put  in  fome  of  the  gravy  that  was  drawn 
from  them,  and  pour  it  hot  upon  them. 

Another  method  is,  take  rump-fteaks,  pepper  and 
fait  them,  and  fry  them  in  a little  butter  very  quick, 
and  brown ; then  put  them  into  a difh,  and  pour  the 
fat  out  of  the  frying  pan.  Take  half  a pint  of  hot 
gravy,  half  a pint  of  hot  water,  and  put  into  the  pan. 
Add  to  it  a little  butter  rolled  in  flour,  a little  pepper 
and  fait,  and  two  or  three  fhalots  chopped  fine.  Boil 
them  up  in  your  pan  for  two  minutes,  and  pour  it  over 
the  fteaks.  You  may  garnifh  with  a little  fcraped 
hcrle-radifli  round  your  difli. 

Lom  or  Neck  of  Lamb. 

HAYING  cut  your  lamb  into  chops,  rub  both 
Tides  of  them  with  the  yolk  of  an  egg,  and  fprinkle 
fome  crumbs  of  bread  over  them,  mixed  with  a little 
parfley,  thyme,  marjoram,  winter  favory,  and  a little 
lemon-peel,  all  chopped  very  fine.  Fry  them  in 
butter  till  they  are  of  a nice  hght  brown,  and'  garnifli 
with  fried  parfley. 

Veal  Cutlets. 

CUT  your  veal  into  pieces  about  the.  thicknefs  of 
half  a crown,  and  as  long  as  you  pleafe.  Dip  them 
in  the  yolk  of  an  egg,  and  ftrew  over  them  crumbs  of 
bread,  a few  fweet  herbs,  fome  lemon-peel,  and  a little 
grated  nutmeg,  and  fry  them  in  frdh  butter.  While 
they  are  frying,  make  a little  gravy,  and  when  the 
meat  be  done,  take  it  out,  and  lay  it  in  a di:h  before 
the  fire;  then  fhake  a little  flour  into  the  pan,  and  ilir 
it  round.  Put  in  a little  gravy,  fqueeze  in  a little  le- 
mon, and  pour  it  over  the  veal.  ' Make  ufe  of  lemon 
for  your  garnifh. 
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Cold  Veal. 

^ CUT  your  veal  into  pieces  of  the  tiiickncfs  of  a 
half  Gi own,  and  as  long  as  you  pleale.  Dip  them  in 
the  yoik  of  an  egg,  and  then  in  crumbs  of  bread,  with 
a few  fwcet  herbs,  and  Hired  lemon-peel  in  it.  Grate  a 
iittlc  nutmeg  over  them,  and  fry  them  in  frefli  butter, 
d'he  butter  mufl  be  hot,  juft  enough  to  fry  them  in. 
In  the'  meantime  make  a little  gravy  of  the  bone  of  the 
veal,  and  when  die  meat  be  fried,  take  it  out  with  a 
fork,  and  lay  it. in  a dilh  before  the  fire.  Then  lliake 
a little  flour  into  the  pan,  and  ftir  it  round.  Then  put 
in  a little  gravy,  fqueeze  in  a little  lemon,  and  pour  it 
over  the  veal.  Garnifli  with  lemon. 

S'Zveethreads. 

CUT  them  into  long  flices,  beat  up  the  yolk  of  an 
egg,  and  rub  it  over  them  with  a feather.'  Make  a 
lealbning  of  pepper,  fait,  and  grated  bread ; dip  them 
into  it,  and  fry  them  in  butter.  For  fauce,  ketchup 
and  butter,  with  gravy,  or  lem.on  fauce.  Garnifli  with 
fmall  flices  of  toafted  bacon  and  crifped  parfley. 

Tripe. 

cur  your  tripe  in  long  pieces,  and  of  about  three 
indies  wide;  put  it  into  lome  fmall-beer  batter,  or 
yolks  of  eggs,  and  have  a large  pan  of  good  fat.  Fry  it 
till  it  be  brow'n ; then  take  it  out,  and  put  it  to  drain, 
and  ferve  it  up  with  plain  butter  in  a boat.  > 


TAKE  fix  apple.s,  andflice  four  of  them  as  thick  as 
a crown  piece;  cut  the  other  two  in  quarters,  and 
fi-y  them  with  the  faufages  till  they  be  brown.  Lay  the 
faufages  in  the  mjddle  of  the  difti,  and  the  apples  round 
them.  Garnifh  with  the  quartered  apples.  Saufages 
fried,  and  ftewed  cabbage,  make  a good  d'.fh.  Heat 
cold  pealc-pudding  in  a pan,  lay  it  In  the  difh,  and 
the  faufages  round ; heap  the  pudding  in  the  middle, 
and  lay  the  faufages  all  round  up  edgeways,  except  one  • 
in  the  middle  at  length. 
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Potatoes. 

CUT  your  potatoes  into  thin  flices,  as  big  as  a 
crown-piece,  and  fry  them  brown.  Lay  them  in  a 
1 diih  or  plate,  and  pour  melted  butter,  fack,  and  fugar 
. over  them.  Thefe  are  a pretty  corner  plate. 

Artichokes. 


HAVING  blanched  them  in  water,  floiir  them, 
i and  fry  them  in  frefh  butter.  Lay  them  in  your  d;fh, 

I and  pour  melted  butter  over  them.  Or  you  may  put 
i a little  red  wine  into  the  butter,  and  feafon  with  nut- 
; lueg,  pepper,  and  fait. 

Celery. 

I CUT  off  the  green  tops  of  fix  or  eight  heads  of  ce- 
i lery,  and  take  off  the  outfide  ftalks.  Wafh  them  well, 

: and  pare  the  roots  clean.  Then  have  ready  half  a pint 
! of  white  wine,  the  yolks  of  three  eggs  beat  fine,  and  a 
! little  fait  and  nutmeg.  Mix  all  well  together  with  flour 
I into  a batter,  and  dip  every  head  into  the  batter,  and 
; fry  them  in  butter.  When  they  be  enough,  lay  them  - 
j in  your  difii,  and  pour  melted  butter' over  them. 

Turbots. 

THE  turbot  muff  be  fmallj  cut  it  acrofs  as  If  it 
were  ribbed  j when  it  is  quite  dry,  flour  it,  and  put  it 
. in  a large  frying-pan,  with  boiling  lard  enough  to  cover 
It.  Fry  it  till  it  is  brown,  and  then  drain  it.  Clean 
the  pan,  put  into  it  claret  or  white  wine,  almoft  enough 
' to  cover  it,  anchovy,  fait,  nutmeg,  and  a little  ginger, 
ut  in  the  fifh,  and  let  it  ffew  till  half  the  liquor  is 

^ piece  of  butter 

rolled  in  flour,  and  a minced  lemon.  Let  them  fim- 
toer  t.H  of  a proper  thicknefs  j rub  a hot  difli  with  a 
piece  of  efchalot,  lay  the  turbot  in  a difli,  and  pour 
the  hot  fauce  over  ic.  ’ " 


Soles. 

'’"‘"“I  6me  manner 

you  do  cels,  except  taking  off  their  heads,  which  muff 

one,  rub  them  over  with  an  egg,  and  ffrew 
F 
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over  them  crumbs  of  bread.  Fry  them  over  a bi  ilTc 
fire  in  hog’s  lard  till  they  be  brown.  Gurnifh  witix 
green  pickles,  and.lawe  them  up  with  melted  butcer. 

Smelts.. 

DRAW  the  guts  out  at  the  gills,  but  leave  in  the 
'milt  or  roej  dry  them  with  a cloth,  beat  an  egg,  rub-  • 
it  over  them  with  a feather,  andftrew  crumbs  of  bread 
over  them.  Fry  them  with  hog’s  lard  or  beef  fuet,  and 
put- in  your  ftfii  when  it  be  boihng  hot.  Shake  them  a 
little,  and  fry  them  till  they  be  of  a fine  brov/n.  Drain 
them  on  a difli,  or  in  a neve ; and  when  you  difh  them, 
put  a bafon  bottom  up,  in  the  middle  of  your  difh,  . 
and  lay  the  tails  of  your  fifli  on  it.  Fry  a handful  of 
parfley  in  the  manner'direfted  in  the  firft  article  of 
this  chapter. 

Ojfters, 

WHEN  you  intend  to  fry  your  oyfters,  you  muft 
always  choofe  thofe  of  the  larger  kind.  Take  the  ^ 
yolks  of  two  eggs,  arid  beat  them ; put  to  them  a little 
nutmeg,  a blade  of  mace  pounded,  a fpoonful  of  flour,' 
and  a little  fait;  dip  your  oyfters  therein,  and  fry’ 
them  in  hgg’s  lard  till  they  be  of  a light  brown.  They, 
are  a proper  garnifh  for  moft  made  difhes,  as  well  as.. 
for  cods  and  calves  heads.  ' ’■ 

Carp, 

SC  ALE -and  gut  your  carp,  then-  wafti  tliem  clean>i 
lay  them  in-  a cloth  to  dry,  flour  them,  and  fry  them, 
of  a fine  light  brown.  Take  fome  crufts,  cut  three- 
corner  ways,  and- fry  diem  and  the  roes.  When  youf 
filb-  be  done,  lay  them  on  a coarfe  cloth  to  drain,  and 
prepare  anchovy  fauce,  with  the  juice  of  lemon.  Lay- 
your  carp  on  the  difti,  the  roes  on  each  fide,  and  garc 
nifli  w'ith  lemon,  and  the  fried  toaft. 

‘I'encb. 

CLIEAN  your  fifli,  flit  them  along  the  backs,  and 
with  tilt?  point  of  your  knife  raife  the  fiefli' from  the 
bone.  Gut  the  flein  acrofs  at  the  head  and  tail,  ftrip  it 
off,  and  take  out  the  bone.  Take  anodier  tench,  and 
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Trrince  the  flefli  fmall  with  mufhrooins,  cives,  and  parf- 
Icy.  Seafon  them  with  fait,  pepper,  beaten  mace,  nut- 
ineg,  and  a few  f;vDury  herbs  minced  fmail.  Mix  thefe 
welltogetiher,  pound  them  in  a mortar,  with  crurhbs  of 
bread,  (in  quantity  about  the  fize  of  two  eggs)  foaked 
in  cream,  the  yolks  of  three  or  four  eggs,  and  a piece 
of  butter.  When  thefe  have  been  well  pounded,  fluff 
your  fifh  with  it.  Put  clarified  butter  into  a pan,  fet  it 
over  the  fire,  and  when  it  be  hot,  flour  your  fifli,  and 
put  them  into  the  pan  one  by  one»  Having  fried  them 
till  they  be  brown,  take  them  up,  and  lay  them  in  a 
coarfe  cloth  before  the  fire  to  keep  hot.  Then  pour  all 
the  fat  out  of  the  pan,  put  in  a quarter  of  a pound  of 
butter,  and  fliake  fome  flour  into  the  pan.  Keep  it 
flirting  with  a fpoon  till  the  butter  be  a little  brown, 
antl'trucn  poui  in  half  a pint  of  white  wine.  Stir  them 
together,  and  pour  in  half  a pint  of  boiling  water,  an 
onion  fluck  with  cloves,  a bundle  offweet  herbs,  'and 
two  blades  of  mace.  Cover  thefe  clofe,  and  let  them 
flew  as  f 'ftly  as  you  can  for  a quarter  of  an  hour ; then 
flram  off  the  liquor,  and  put  it  into  the  pan  ao-ain, 
adding  two  fpoonfuls  of  ketchup,  an  ounce  of  truffles 
or  moids,  boiled  tender  in  half  a pint  of  water,  a few 
mumrooms,  and  half  a point  of  oyflers,  clean  waflied 
in  their  own  liquor.  When  you  find  your  fauce  is 
propeny  heated,  and  very  good,  put  your  tench  into 
the  pan,  and  make  them  quite  hot;  then  take  them 
out,  lay  them  into  the  difli,  and  pour  your.fauce  over 
them  Serve  them  up  garnifhed  with  lemon.  Caro 
may  be  drefled  in  the  fame  manner,  as  may  tench  in 
tlie  manner  above  deferibed  for  carp. 

E,els. 

clean',  cut  them  into  pieces 

butter  wirhhl 

drain  them  properly  before  you  lay  them  in  the  dilh. 

Lampreys, 

bleed  them,  and  fave  the  blood;  waflithem  in 
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hot  writer  to  take  off  the  flime,  and  cut  them  in  pieces. 
When  they  be  nearly  fried  enough,  pour  out  the  far, 
put  in  a little  white  white,  and  give  the  pan  a fhake 
•round.  Seafon  with  pepp  er,  fweec  herbs,  a few  capers, 
a good  piece  of  butter  rolled  in  flour,  and  the  blood. 
Shake  the  pan  often,  and  cover  it  clofe.  Take  them  out 
as  foon  as  they  be  enough,  ilrain  the  fauce,  and  give  it 
a quick  boil.  Then  fqueeze  in  a lemon,  and  pour  it 
over  the  filh.  Garnilh  with  lemon. 

Mullets. 

\ 

SCALE  and  gut  them  ; melt  fome  butter,  and 
pour  it  into  a deep  difh.  Score  the  mullets  acrofs  the 
back,  and  dip  them  into  the  butter.  Then  fet  on  in  a 
ftewpan  fome  butter,  and  let  it  clarify.  Fry  the  mul- 
lets in  it,  and  when  they  are  enough,  lay  them  on  a 
warm  difh.  For  fauce,  anchovy  and  butter. 

Herrings. 

FIAVING  fcaled,  walked,  and  dried  your  herrings 
properly,  lay  them  feparately  on  a board,  and  place 
them  at  the  fire  two  or  three  minutes  before  they  be 
wanted,  which  will  prevent- their  flicking  to  the  pan. 
Dredge  your  fifh  with  flour;  and  when  your  butter 
boils  in  the  pan,  put  in  your  fifh,  a few  at  a time,  anti 
fry  them  over  a brifk  fire.  As  foon  as  they  are  fuffi- 
ciently  fried,  fet  their  tails  up  one  againft  another  in  the 
middle  of  the  difh,  and  fry  a large  handful  cf  parfley 
crifp;  take.it  out  before  it  lofes  its  colour,  lay  it  round 
them,  and  ferve  them  up  with  parfley  fauce  in  a boat. 
Some  fry  onions,  lay  them  round  the  difli,  and  make 
onion  fauce ; and  others  cut  off  the  heads  of  the  her- 
rings after  they  are  fried,  chop  them,  and  put  them 
into  a faucepan,  with  ale,  pepper,  fait,  and  an  anchovy  •, 
they  then  thicken  it  with  flour  and  butter,  flrain  it, 
and  put  it  into  a fauce-boat.  You  may  ufe  either  of 
thefe  methods  as  you  like. 
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Rump  of  Beef  . 

IN  order  to  flew  a rump  of  beef  properly,  you  mufl: 
firll  half  roaft  and  then  put  it  into  a large  fauce- 
pan,  with  two  quarts  of  water,  one  of  red  wine,  two  or 
three  blades  of  mace,  a flialot,  two  fpoonfuls  of  walnut 
ketchup,  one  of  lemon  pickle,  two  of  browning,  and 
a little  chyan  pepper  and  kilt.  Let  thefe  ftew  over  a 
gentle  fire  for  two  hours,  clofely  covered  ; then  take 
out  your  beef,  and  lay  it  on  a deep  difli,  Ikim  off  the 
fat,  and  ftrain  the  gravy.  Put  into  it  an  ounce  of 
morels,  half  a pint  of  muflirooms,  and  thicken  your 
gravy,  and  pour  it  over  your  beef.  Garnilli. with 
horfe-radifli,  and  lay  forcemeat  balls  round  it. 

Rump  of  Beef  or  Brijket,  the  French  way. 

CUT  off  the  meat  of  a rump  of  beef  from  the  bone; 
then  take  half  a pint  of  white  port,  and  half  a pint  of 
■red ; a little  vinegar,  fome  cloves  and  mace,  half  a nut- 
meg beat  fine,  parfley  chopped,  and  all  forts  of  fweet 
herbs,  and  a little  pepper  and  fait.  Mix  the  herbs, 
fpice,  and  wine,  all  together.  Lay  your  beef  in  an 
earthen  pan,  put  the  mixture  over  it,  and  let  it  lie  all 
night.  Then  take  the  beef,  and  put  it  into  a ftewpan, 
with  two  quarts  of  good  gravy,  the  wine,  &c.  an  onion 
chopped  fine,  fome  carrot,  and  two  or  three  bay-leaves. 
You  may  put  in  fome  thick  rafhers  of  bacon  at  the  bot- 
tom of  your  pan.  Stew  it  very  gently  for  five  hours,  if 
It  weigh  twelve  pounds ; but  if  it  weigh  only  eight’or 
nine  pounds,  four  hours  will  be  fufficient.  Mind, 
however,  to  keep  the  ftewpan  clofely  covered.  Then 
take  the  meat  out,  and  ftrain  the  liquor  through  a 
neve.  Skim  all  the  fat  off,  put  it  into  your  ftewpan 
with  fome  truffles  and  morels,  artichoke  bottoms 
blanched  and  cut  in  pieces,  or  fome  carrots  and  turnips 
cut  as  for  harnco  of  mutton.  Boil  it  up,  feafon  it  with 
a little  ch^'an  pepper,  and  fait  to  your  palate.  Then 
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put  in  the  meat  juft  to  make  it  hot,  difli  it  up,  and 
garnifti  with  lemon  and  beet-root,  or  fried  fippets. 

Beef  Gobbets. 

CUT  any  piece  of  beef,  except  theieg,  into  pieces 
about  the  fize  of  a pullet’s  egg.  and  pui  them  into  a 
ftewpan.  Cover  them  with  water,'  let  them  ftew,  fleim 
them  clean,  and  when  they  have  ftewed  ah  hour,  take 
mace,  cloves,  and  whole  pepper,  tied  loofely  in  a 
muflin  rag,  and  fome  celery  cut  fmall.  Put  them  in- 
to the  pan  with  fome  lalt,  turnips  and  carrots  pared 
and  cut  in  dices,  a little  pardey,  a bundle  of  fweet 
herbs,  and  a large  cruft  of  bread  Y ou  may  put  ;n  an 

ounce  of  barley  or  rice,  if  you  like  it.  Cover  it  clofe, 
and  let  it  ftew  till  it  be  tender.  , Take  out  the  herbs, 
fpices,  and  bread,  and  have  ready  a French  roil  cut  in 
four.  Difti  up  all  together,  and  fend  it  to  table. 

Beef  Steaks. 

HAVING  procured  rump  fteaks  for  this  purpofe, 
pepper  and  fait  them,  and  lay  them  in  a ftewpan.  Pour 
jn  half  a pint  of  water,  a blade  or  two  of  mace,  two  or 
three  cloves,  an  anchovy,  a fmall  bundle  of  fweet  herbs, 
a pi^ce  of'butter  roiled  in  dour,  a glafs  of  white  wine, 
and,  an  onion.  Coyer  them  clofe,  and  let  them  ftew 
foftly  till  they  are  tender;  then  take  out  the  fteaks,  Hour 
them.,  fty  them  in  fredi  butter,  and  pour,  off  all  the  fat. 
Then  ftrain  the  fatice  t...ey  were  ftewed  in,  and  pour  it 
into  the  pan^  and  tpfs  it  all  up  together  till  the  fauce 
be  quite  hpt  ab.d  thick  ; and,  if  you  choofe  to  enrich 
ijt,  you  may  add  a quarter  of  a pint  of  oyfters.  Lay 
yqur  fteaks  into  the  difh,  pour  the  fauce  over  them, 
and  garnifh  with  fome  kind  of  pickle. 

Ox  Tongue. 

STEW  It  in  juft  water  enough  to  cover  it,  and  let 
it  dimmer  two  hours.  Peel  it,  and  put  it  into  the 
liquor  again,  with  fome  pepper,  fait,  mace,  cloves,  and 
whole  pepper,  tied  in  a bit  of  fine  cloth  ; a few  capers 
chopped,  turnips,  and  carrots  diced ; half  a pint  of 
beef  gravy,  a "little  white  wine,  and  a bunch  of  ftveet 


STEWS  AND  HASHES.  71 

•herbs.  Let  it  ftew  very  gently  until  it  be  tender ; 
then  take  out  the  fpicc  and  fweet,  herbs,  and  thicken  it 
-with  a piece  of  butter  rolled  in  flour. 

Mutton. 

WHEN  you  intend  to  hafli  your  mutton,  you  muft 
cut  it  in  llices,  and  put  a pint  of  gravy  or  broth  into  a 
tolfing-pan,  with  a fpoonful  of  mufliroom  ketchup, 
tmd  one  of  browning.  Add  to  it  a diced  onion,  and 
a little  pepper  and  fait..  Put  it  over  the  fire,  and 
thicken  it  with  butter  and  flour.  When  it  boils,  put 
in  your  mutton ; keep  fliaking  it  till  it  be  perfeftly 
hot,  and  then  ferve  it  up  in  a foup  dilh. 

Another  method  to  hafli  mutton  is,  cut  it  as  thin  as 
you  can,  ftrew  a little  flour  oyer  it,  have  ready  fome 
gravy,  in  which  have,  been  boiled  fweet  herbs,  with 
fome  onions,  pepper,  and  fait.  Put  in  your  meat,  and 
with  it  a fmall  piece  of  butter  rolled  in  flour,  a little 
fait,  a fhalot  cut  fine,  and  a few  capers  cut  fine.  Tofs 
all  together  for  a minute  or  two,  and  have  ready  fome 
bread  toafted,  and  cut  into  thin  fippets.  Lay  them 
round  the  difh,  pour  in  your  hafli,  and  garnifh  with 
pickles  and  horfe-radifh,  To  toaft  the  fippets  may  be 
confidered  as  an  improvement. 

hamh' s Head. 

IN  order  to  flew  a lamb’s  head,  wafh  it  and  pick  it ' 
very  clean.  Lay  it  in  water  for  an  hour,  take  out  the 
brains,  and  with  a fliarp knife  carefully  extraft  the  bones 
and  the  tongue ; but  be  careful  to  avoid  breaking  the 
meat.  '1  hen  t;.ke  out  the  eyes.  Take  two  pounds  of 
veal  and  two  pounds  of  beer  fuct,  a very  little  thyme, 
a good  piece  of  lemon-peel  minced,  a nutmeg  grated, 
and  two  anchovies.  Having  chopped  all  thefe  v/ell  to- 
gcther,  grate  two  flale  rolls,  and  mix  all  with  the  yolks 
of  tour  eggs.  Save  enough  of  this  meat  to  make  about 
twenty  balls.  Take  half  a pint  of  frefli  mufliropms, 
clean  peeled  and  wafhed,  the  yolks  offix  eggs  chopped, 
..half  a pint  of  oyfters  clean  walked,  or  pickled  cockles. 
Mix  all  thefe  together  but  firll  flew  your  oyflers,  and 
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put  to  them  two  quarts  of  gravy,  with  a blade  or  two 
of  mace.  Tie  the  head  with  packthread,  cover  it  clofe, 
and  let  it  ftew  two  hours.  While  this  is  doing,  beat  up 
the  brains  with  fome  lemon-peel  cut  fine,  a little  chop- 
ped parfley,  half  a nutmeg  grated,  and  the  yolk  of  an 
egg.  Fry  the  brains  in  little  cakes,  in  boiling  dripping, 
and  fry  the  balls,  and  keep  them  both  hot.  I'ake  lialf 
an  ounce  of  truffles  and  morels,  and  ftrain  the  gravy 
the  head  was  ftewed  in.  Put  to  it  the  truffles  and  mo- 
rels, and  a few  mufflrooms,  and  boil  all  together ; then 
put  in  the  reft  of  the  brains  that  are  not  fried,  and  ftew 
them  together  for  a minute  or  two.  Pour  this  over 
the  head,  lay  the  fried  brains  and  balls  round  it,  and 
garnifh  with  lemon. 

Knuckle  of  Veal. 

BEFORE  you  begin  your  ftew,  take  care  that  the 
pot  or  faucepan  be  very  clean,  and  lay  at  the  bottom  of 
it  four  dean  wooden  flcewers,  V\  afli  and  clean  the 
knuckle  carefully,  and  lay  it  in  tlx;  pot,  with  two  or 
three  blades  of  mace,  a little  whole  pepper,  a little  piece 
of  thyme,  a fmall  onion,  a cruft  of  bread,  and  two 
quarts  of  w'ater,  Haviqg  covered  it  down  clofe,  make 
it  boil,  and  let  it  only  ftmmer  for  two  hours.  When  it 
be  enough,  take  it  up,  lay  it  in  a diffl,  and  ftrain  the- 
broth  on  it. 

Calf's  Head. 

TO  hafh  a calf  s head  properly  requires  fome  care, 
and  be  fure  firft  to  walk  it  exceedingly  clean.  Boil  it 
fifteen  minutes,  and  when  it  be  cold,  cut  the  meat  into 
thin  broad  flices,  and  put  it  into  a toffing-pan,  with  two 
quarts  of  gravy.  W hen  it  has  ftewed  three  quarters  of 
an  hour,  put  to  it  an  anchovy,  a little  mace  beaten, 
and  a proper  quantity  of  chyan  pepper,  of  which  your 
tafte  muft  be  the  judge ; alfo  two  ipocnfuls  of  lemon- 
pickle,  the  fame  quantity  of  walnut  ketchup,  half  an 
ounce  of  truffles  and  morels,  a flice  or  two-  of  lemon,  a 
bundle  of  fweet  herbs,  and  a glafs  of  white  wine.  Mix 
a quarter  of  a pound  of  butter  with  fome  flour,  and  put 
it  in  a few  minutes  before  the  head  be  enough.  Put 
the  brains  into  hot  water,  and  beat  them  fine  in  a bafoni 
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then  add  to  them  two  eggs,  a fpoonfu]  of  dour,  a piece 
onenion-pt'd  cut  dne,  and  a little  parfley,  thyme, 
and  fitge,  chopped  fmall.  Beat  them  all  well  together, 
and  ilrew  in  a little  pepper  and  lalt;  then  drop  tn,em  irt 
little  cakes  into  a pankil  of  boiling  lard’;  fiy  them  to  a 
light  brown,  and  lay  them  on  a lieve  to  drain.  Take 
your  hafh  out  of  the  pan  with  a fifli  flice,  and  lay  it  on 
your  diHi.  Strain  your  gravy  over  it,  and  lay  upon  it 
a few  mufhrooms,  forcemeat  balls,  the  yolks  of  four 
eggs  boiled  hard,  and  the  brain  cakes.  Lemon  and 
pickles  may  be  your  garnifli. 

Another  method  ,of  hafliing  a calf’s  head  is  as  fol- 
lows; When  you  have  boiled  it  almofc  enough,  take 
the  beft  half  of  the  head,  and  v/ith  a diarp  knife  take 
the  fiefn  and  eyes  nicely  from  the  bones.  Lay  the  meat 
in  a little  deep  diili  before  a good  fire,  and  be  careful 
that  no  allies  fall  into  it.  Then  hack  ir  crofs  and  crofs 
with  a knife,  and  grate  fome  nutmeg  all  over  it.  l ake 
the  yolks  of  two  eggs,  a little  fait  and  pepper^  a few 
Iweet  herbs,  fome  crumbs  of  bread,  and  a little  lemon- 
peel  chopped  very  fine.  Bafte  the  head  twice  with  but- 
ter, anc^  keep  the  difli  turning,  that  all  parts  of  the  head 
may  be  equally  brown.  Cut  the  odier  half  of  the  head 
and  tongue  into  thin  bits,  and  fet  on  a faucepan,  with 
& pint  of  drawing  gravy,  a little  bundle  of  fweet  herbs, 
an  onion,  a little  pepper  and  fait,  two  fnalots,  and  a glafs 
of  white  wine.  Having  boiled  thefe  together  a few  mi- 
nutes, .ftrain  them  through  a fieve,  and  put  them  into 
a clean  ftewpan  witli  the  hafh.  Before  you  put  the 
meat  in,  flour  it,  and  add  a few  mufhrooms,  a fpoon- 
ful  of  pickle,  two  fpoonfuls  of  ketchup,  and  a few  truf- 
fles and  morels,  tiaving  ftirred  all  thefe  together  for  a 
few  minutes,  beat  up  half  the  brains,  and  put  them  in, 
with  a little  piece  of  butter  rolled  in  flour,  when  it  muft 
be  again  ftirred.  Take  the  other  half  of  the  brains,  and 
beat  them  up  with  a little  lemon-peel  cut  fine,  a little 
grated  nutmeg,  a little  beaten  mace,  fome  thyme  flired 
fmall,  a little  parfley,  the  yolk  of  an  eggj  and,  havino- 
fome  good  dripping  boiled  in  a ftewpan,  fry  the  brain^ 
in  little  cakes,  about  the  fize  of  a crown-piece.  Dip 
?bouc  twenty  oyfters  in  the  yolks  of  egg.s,  and  fry  them  i 


toaft  a few  dices  of  bacon,  and  fry  fome  forcemeat  balls. 
Heat  a pewter  difli  over  a few  clear  coals,  or  a china 
one  over  a pan  of  hot  vvater,  and  pour  your  hafh  intx) 
it ; then  lay  it  in  the  toafted  head  j fcatter  the  forcemeat 
balls  over  the  halli,  and  garnilTi  with  the  fried  oyfters, 
the  fried  brains,  and  fome  lemon.  Throw  the  reft  over 
the  halh,  and  lay  the  bacon  round  the  difh. 

if  you  wifh  to  halh  a calf’s  head  proceed  thus : 

Take  half  a pint  of  gravy,  a gill  of  white  wine,  a little 
beaten  mace,  a little  nutmeg,  and  a little  fait,  d'hrow 
into  your  hafli  a few  mullifooms,  truffles,  and  morels, 
firft  parboiled,  a few  artichoke  bottoms,  and  afparagus 
tops  (if  they  be  in  feafon),  a large  piece  of  butter  rolled 
in  flour,  the  yolks  of  two  eggs,  half  a pint  of  cream, 
and  a fpoonflil  pf  muihroom  ketchup.  Stir  thefe  ail 
together  till  it  become  of  a tolerable  thicknefs,  and 
pour  it  into  the  difh.  Lay  the  other  half  of  the  head 
as  above  mentioned,  in  the  middle,  and  garnilh  as  in^ 
the  preceding  article. 

HaJIocd  Veal. 

CUT  your  veal  into  round  thin  flices,  of  the  fizeof 
a half-crown,  and  put  them  into  a faucepan,  with  a little 
gravy.  Put  to  it  fome  lemon-peel  cut  exceedingly 
line,  and  a tea-  fpoonful  of  lemon-pickle.  Put  it  on  the 
fire,  and  thicken  it  v/ich  butter  and  flour.  Put  da  your 
veal  as  foon  as  it  boils,  and  jufl  before  you  difli  it  up 
put  in  a fpoonful  of  cream,  and  lay  fippets  round  the 
difli. 

Minced  Veal. 

HAVING  cut  your' veal  into  flices,  and  then  into 
fquare  pieces  (but  do  not  chop  it),  put  it  into  a fauce- 
pan, with  two  or  three  fpoonfuls  of  gravy,  a little  pepper 
and  fait,  aflice  of  lemon,  a good  piece  of  butter  rolled 
in  flour,  a tea- fpoonful  of  lemon  pickle,  and  a large 
fpoonful  of  cream.  Keep  fhaking  it  over  the  fire  till  it 
boils  ; but  it  mufl:  not  boil  above  a minute,  as  other- 
wile  it  will  make  the  veal  hard.  Serve  it  up  with  fip- 
pets round  the  difli. 
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Ox  Palates. 

STEW  them  till  they  be  tender,  which  mufl:  be 
<lone  by  putting  them  into  cold  wuter,  and  letting  them 
ftew  Ibftly  over  a gentle  fire,  till  they  be  as  tender  as 
you.wifli.  I'hen  take  off  the  two  Ikins,  cut  them  in 
pieces,  and  put  them  into  either  your  made  diffi  or  foup, 
with  cocks  combs  and  artichoke  bottoms  cut  fiPiaii. 
Garivlb  your  dilhes  witli  lemon,  fweetbreads  ftewed, 
and  cut  into  little  pieces. 

Pleats  pongiid  vohoU. 

PUT  twQ  tongues  in  v/ater  juft  fufftcient  to  cover 
them,  and  let  them  ftevv  two  hours.  Then  peel  them, 
and  put  them  in  again  with  a pint  of  ftrong  gravy,  half 
a pint  of  white  wine,  a bundle  of  fvveet  herbs,  a little 
pepper  and  faft,  fome  mace,  doves,  and  whole  pepper, 
tied  in  a muflin  rag  •,  a fpoonful  of  capers  chopped, 
turnips  and  carrots  fliced,  and  a piece  of  butter  rolled 
in  flour.  Let  ail  ftew  together  very  fofdy  over  a flow 
fire  for  two  hours,  and  then  take  out  the  fpice  and 
Iweet  herbs,  and  fend  the  difh  to  table.  You  may, 
juft  as  you  like,  leave  out  the  turnips  and  carrots,  or 
boil  them  by  themfelves,  and  lay  them  in  a difh. 

Venifon. 

■ WHEN  you  halh  venifon,  cutjtin  thin  flices,  and 
put  it,  with  a large  glafs  of  red  wine,  into  a tolling-pan, 
w'ith  a fpoonful  of  muftiroom  ketchup,  the  fdm'e  of 
browning,  an  onion  ftuck  with  doves,  and  half  an  an-, 
chovy  chopped  fmall.  As  foon  as  it  boils,  put  in  your 
venifon,  and  let  it  boil  three  or  four  minutes.  Pour  it 
into  a foup  difh,  and  garnilff  with  red  cabbage,  or  cur- 
rant jelly.  ^ 

^urkies  or  Fowls. 

WHEN  you  ftew  a turkey  or  a fowl,  put  four  clean 
fleewers  at  the  bottom,  and  lay  your  turkey  or  fovd  ' 
thereon.  Put  in  a quart  of  gravy,  a bunch  of  celery 
cut  fmall  and  walked  vety  clean,  and  fvyoor  three  blades 
of  mace.  Let  it  ftevv  gently  till  there  remain  only 
enough  for  fauce,  and  then  add  a large  piece  of  butter 
rolled  in  flour,  two  Ipoonfuis  of  red  wine, . the  fame 
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.quantity  of  ketchup,  and  a fufficient  quantity  of  pep- 
per and  iait  to  feafon  it.  Lay  your  turkey  or  fowl  in 
the  dilh,  pour  the  fauce  over  it.  and  fend  it  to  table. 

Turkeys  Jtewed  brown. 

BONE  your  turkey,  and  fill  it  with  forcemeat,  made 
in  the  following  manner : Taketthe  flefh  of  a fowl, 
halt  a pound  of  veal,  the  flefh  of  two  pigeons,  and  a 
pickled  or  dried  tongue  peeled.  Chop  thefe  all  toge- 
ther, and  beat  them  in  a mortar,  with  the  marrow  of 
a beef  bone,  or  a pound  of  the  fat  from  a loin  of  veal. 
Seafon  it  with  a little  pepper  and  fait,  two  or  three  blades 
of  mace,  as  many  cloves,  and  half  a nutmeg  dried  at 
a'great  difcance  from  the  fire,  and  pounded.  Mix  all 
thefe  well  together,  and  fill  your  turkey  with  it.  Then 
put  it  into  a httle  pot  that  will  juft  hold  it,  having  firft 
laid  four  or  five  ftiewers  at  the  bottom  of  the  pot,  to 
prevent  the  turkey  flicking  to  it.  Put  in  a quart  of 
good  beef  and  veal  gravy,  in  which  fweet  herbs  and 
fpice  have  been  boiled,  and  cover  it  clofe.  When  it 
has  ftewed  half  an  hour,  put  in  a glafs  of  white  wine, 
a fpoonfi.ll  of  ketchup,  alarge  fpoonfulof  pickled  mufli- 
rooms,  and  a fev/  frefh  ones,  if  they  be  in  feafon  j a fev/ 
truffles  and  morels,  and  a fmall  piece  of  butter  rolled 
in  flour.  Cover  it  clofe,  and  let  it  flew  half  an  hour 
longer.  Get  little  French  rolls  ready  fried,  and  get  fome 
ovfters,  and  ftrain  the  liquor  from  them.  Then  put  the 
eyfters  and  liquor  into  a faucep&n,  with  a blade  of  mace, 
a little  white  v/ine,  and  a piece  of  butter  rolled  in  flour, 
l .et  them  flew  till  it  be  thick,  and  then  fill  the  loaves, 
l.ay  the  turkey  in  the  difli,  and  pour  the  fauce  over  it. 
If  there  be  any  fat  on  the  gravy,  take  it  off,  and  lay  the 
loaves  on  each  fide  of  the  turkey  ; but  if  you  have  no 
loaves,  garni fh  with  lemon,  and  make  ufe  of  oyfters 
dipped  in  butter  and  fried, 

Stewed  Chickens. 

TAKE  two  fine  chickens,  and  halfbon  them.  Then 
take  them  up  in  a pev/ter  di(h,  and  cut  them  up,  fepa- 
rating  every  joint  one  from  the  ocher,  and  taking  out 
the  breaft  bones.  If  the  fpwls  do  not  produce  liquor 
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fufficlent,  adei  a few  fpoonfuls  of  the  water  in  which 
they  were  boiled,  and  put  in  a blade  of  mace,  and  a 
little  flit.  Cover  it  clofc  with  another  difli,  and  fet  it  ■ 
over  a ftove  or  chafing- difh  of  coals.  Eet  it  flew 
till  the  chickens  be  enough,  and’  tlien  fend  them  hot 
to  the  table. 

Geeje  Giblets. 

CUT  the  neck  in  four  pieces,  and  the  pinions  in 
two,  and  clean  well,  and  flice  the  gizzard.  Let  them 
llew  in  two  quarts  of  water  or  mutton  broth,  with  a 
bundle  of  fweet  herbs,  a few  peppercorns,  three  or  four 
cloves,  an  anchqvy,  an  onion,  and  a fpoonful  of 
ketchup.  When  the  giblets  feel  tender,  put  in  a 
Ipoonful  of  cream,  thicken  it  with  flour  and  butter, 
lay  fippets  round  it,  and  ferve  it  up  in  a foup-difli.' 

Pheajants. 

STEW  your  pheafant  in  a veal  gravy,  and  let  it  flew 
till  there  be  jufl  enough  liquor  left  for  fauce.  Then 
fkim  it,  and  put  in  artichoke  bottoms  parboiled,  fome 
chefnuts  roafted  and  blanched,  a little  beaten  mace, 
and  pepper  and  fait  enough  to  feafon  it,  tvith  a glafs  of 
wine.  Thicken  it  with  a piece  of  butter  rolled  in  flour, 
if  it  be  not  already  thick  enough.  Squeeze  in  a little 
lemon ; then  pour  the  fauce  over  the  pheafant,  and 
put  fome  forcemeat  balls^into  the  difli.  A good  fowl, 
truffed  with  the  head  on,  like  a pheafant,  will  eat 
equally  as  good. 

Woodcocks  and  Partridges. 

YOUR  woodcock  mufl;  be  cut  up  as  for  eating,'  and 
the  entrails  worked  very  fine  with  the  back  of  a fpoon. 
Mix  with  them  a fpoonful  of  red  wine,  the  fame  quan- 
tity of  water,  and  half  a fpoonfulof  alegar;  cut  an  onion 
into  flices,  and  pull  it  into  rings ; roll  apiece  of  butter  in 
flour,  and  put  all  into  your  tolTing-pan.  Shake  it  over 
the  fire  till  it  boils,  then  put  in  your  bird,  and  when  it 
be  thoroughly  hot,  lay  it  in  your  difh  with  fippets 
round,  ftrain  the  fauce  over  it,  and  lay  on  the  onions 
in  rings.  A partridge  is  dreffed  in  the  fame  manner. 
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Ducks  Jlcwed. 

YOU  may  lard  it  or  not,  as  you  like.  Halfrcaft 
it,  and  then  put  it  into  a dewpan,  v»/ith  a pint  of  more 
of  good  gravy,  a quarter  of  a pint  of  red  wine,  onion  ' 
chopped  fmall,  or  flialot,  apiece  of  lemon-peel,  chyan 
and  fait.  Stew  it  gently,  clofe  cover  it  till  tender. 

”1  ake  out  the  duck  from  tne  fauce,  boil  it  up  quick, 
pour  it  over  the  duck,  and  add  truffles-  and  morels,  if 
agreeable. 

JVild  Ducks  haJJjed. 

HAVING  cut  up  your  duck  as  for  eating',  put  it 
inatoffing-pan,  withafpoonfulof  good  gravy,  the  fame 
of  red  wine,  and  an  onion  diced  exceedingly  thin.  When 

it  has  boiled  two  or  three  minutes,  lay  the  duck  in  the 
difh,  and  pour  the  gravy  over  it.  You  may  add  a tea- 
fpoonful  of  caper  liquor,  or  a little  browning  ; but 
remember  that  the  gravy  muft  not  be  thickened. 

Dares  hajhed. 

TO  hafh  a hare,  you  muft  cut  it  in  fuall  pieces,  and 
if  you  have  any  of  the  pudding  left,  rub  if  fmall,  and 
put  to  it  a gill  of  red  wine,  the  lame  quantity  of  Water, 
half  an  anchovy  chopped  fine,  an  onion  ftuck  with  four 
cloves,  and  a quarter  of  a pound  of  butter  rolled  in 
flour.  Shake  tlrefe  all  together  over  a flow  fire,  till 
your  hare- is  thoroughly  hot  ; for  it  is  a bad  cuftom  to 
let  any  kind  of  hafh  boil  longer,  as  it  hardens  the  meat. 
Send  your  hare  to  table  in  a deep  difh  ; but  before 
you  fend  it  up,  take  out  the  onion,  and  lay  fippets. 
round  the  difh. 

Jugged  Dare. 

CUT  your  hare  into  little  pieces,  and  lard  them  here 
and  there  v/ith  liftle  flij-vs  of  bacon.  Seafon  them  with  a 
little  pepper  and  fait,  and  put  them  into  an  earthen  jug,..  ' 
with  a blade  or  two  of  mace,  an  onion  ftuck  with  cloves, 
and  a bundle  of  fweet  herbs.  Covei'  the  jug  clofe,  that 
nothing  may  getin  ; fer  it  in  a pot  of  boiling  water,  and? 
three  hours  will  do  it.  Then  turn  it  out  into  the  difh> 
take  out  the  onion  and  fweet  herbs,  and  fend  it  hot  to  ; 
table.  As  to  the  larding,  you  may  omit  it,  if  you  pleale. 
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Stewed  Peas  and  Lettuce. 

PUT  a quart  of  green  peas,  two ’large  cabbage- 
kt'tiices,  cut  fmall  acrofs,  and  waflied  very  clean,  into 
a Itewpan,  with  a quart  of  gravy,  and  Hew  them  till 
they  be  tender.  Put  in  fome  butter  rolled  in  flour, 
and  feafon  with  pepper  and  fait.  As  foon  as  they  be 
of  a proper  thicknefs,  difli  them  up.  Some  chop  them 
fine,  and  ftew  them  with  two  or  three  rafliers  of  lean 
ham,  while  others  like  them  thickened  with  the  yolks  , 
of  four  eggs. 

Cuciimhers. 

IN  order  to  ftew  cucumbers,  proceed  in  the  follow- 
ing manner;  Having  pared  twelve,  flice  them  as  thick 
as  a half-crown,  and  lay  them  in  a coarfe  cloth  to  drain. 
As  foon  as  they  be  dry,  flour  them,  and  fry  them  in 
frefh  butter  till  they  be  brown.  Then  take  them  out 
with  an  egg-flice,  and  lay  them  on  a plate  before  the 
fire.  Take  a whole  cucumber,  cut  a long  piece  out  of 
the  fide,  and  fcoop  out  all  the  pulp.  Have  ready  fome 
fried  onions,  peeled  and  fliced,  and  fried  brown  with  the 
fliced  cucumber.  Then  fill  the  whole  cucumber  with 
the  fried  onions,  and  feafon  with  pepper  and  fait ; then 
put  on  the  piece  that  was  cut  out,  and  tie  it  round  with 
packthread.  Flour  it,  and  fry  it  brown  5 tlwn  take  it 
out  of  the  pan,  and  keep  it  hot..  Keep  the  pan  on  the 
fire,  and  while  yon  are  putting  in  a little  flour  with  one- 
hand,  keep  ftu-nng  it  with  the  other.  When  it  be  thick, 
put  in  tv/o  or  three  fpoonfuls  of  water,  half  a pint  of 
white  or  red  wine,  and  two  fpoonfuls  of  ketchup,.  Stir 
them  together,  and  add  three  blades  of  mace,  four 
cloves,  half  a nutmeg,  and  a little  pepper  aijd  flilt,  all 
beat  fine  together.  Stir  it  into,  the  faucepan,  and  then- 
throw  in  your  cucumbers.  Give  them  a tofs  or  two, 
then  lay'  the  ^.ol'e  cucumber  in  the  middle,  having  firft 
untied  it,  the  reft  round  it,  and  pour  the  fiuce  all  over. 
Garnifh  the  difti  with  fried  onions,  and  fend  it  to  table. 

Pears. 

PARE  fix  pears,  and  either  quarter  them,  or  ftew 
them  wliole.  JLay  them  in  a deep  earthen  pan,  with  a 
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few  cloves,  a piece  of  lemon- peel,  a gill  of  red  wine* 
and  a quarter  of  a pound  of  fine  fugar.  If  the  pears 
be  very  large,  they  will  require  half  a pound  of  lugar, 
and  half  a pint  of  red  wine.  Cover  them  clofe  with 
brown  paper,  and  (lew  them  in  the  overt  till  they  be 
enough.  They  may  be  ferved  up  hot  or  cold,  and  they 
make  a pretty  difli  with  one  whole,  the  reft  cut  in  quar- 
ters, and  the  cores  taken  out. 

Chardoons, 

Cut  them  about  fix  inches  long,  firing  them,  and 
ftew  them  till  they  be  tender.  Then  take  them  out, 
flour  them,  and  fry  them  in  butter  till  thty  be  brov/n. 
Send  them  up,  with  melted  butter  in  a cup.  Or  you 
may  t;e  them  up  in  bundles,  and  boil  them  like  afpa- 
ragus.  Put  a toaft  under  them,  and  pour  a little  melted 
butter  over  them. 

Mujfels. 

EIAVING  waflred  your  muffels  very  clean  from  the 
fand  in  two  or  three  waters^  put  them  into  a ftewpan, 
and  cover  them  clofe.  Let  them  ftew  rill  the  ftiells  be 
opened,  and  then  take  them  out  one  by  one,  and  pick 
them  out  of  the  fhells.  Be  fure  to  look  under  the  tongue 
to  lee  if  there  be  a crab,  and  if  you  find  one,  throw  away 
that  muftel.  Having  picked  them  all  clean,  put  them 
into  a faucepan,  and  to  a quart  of  muffels  put  half  a 
pint  of  the  liquor  ftrained  through  a fieve  ; add  a few 
blades  of  mace,  a fmall  piece  of  butter  rolled  in  flour, 
and  let  them  ftew.  Lay  fome  toafted  bread  round  the 
difli,  and  pour  in  the  muffels. 

Carp  a?id  'Tench. 

Carp  and  tench  may  be  ftewed  in  the  following 
manner,  and  are  a top  difli  for  a grand  entertainment : 
Gut  and  fcale  your  carp  or  tench,  and  having  dredged 
them  with  flour,  fry  them  in  dripping  or  good  fuet,  till 
they  be  brown.  Put  tliem  into  a ftewpan,  with  a quart 
of  water,  the  like  quantity  of  red  wine,  a large  fpoon- 
ful  of  lemon-  pickle,  the  fame  of  browning,  and  the  like 
of  walnut  ketchup  : add  a Lttle  mufliroom  powder,  a 
proper  quantity  of  chyan  pepper,  a large  onion  ftuck 
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with  cloves,  and  a flick  of  horfe  radifli.  Cover  your 
pan  clofe,  char  none  of  the  fleam  may  efcape,  and  let 
them  flew  gently  over  a ftove  fire,  till  the  gravy  be  re- 
duced to  barely  the  quantity  fufficient  to  cover  them  in 
the  difli.  Then  take  them  out,  and  put  them  on  the  , 
diih  you  intend  to  ferve  them  up  in.  Put  the  gravy  on 
the  fire,  and  having  thic}cened  it  with  a large  piece  of 
butter,  and  fome  flour,  boil  it  a little,  and  flrain  it  over 
your  fifh.  You  may  garnifh  them  with  pickled  muffi- 
rooms  and  feraped  horfe-radifh,  with  a fprig  of  myrtle, 
or  a bunch  of  pickled  barberries  in  their  mouths. 

Carp  fiewed  white. 

HAVING  fcaled,  gutted,  and  wafhed  your  carp, 
put  them  into  a flewpan,  with  two  quarts  of  water,  half 
a pint  of  white  wine,  a little  pepper,  fait,  and  whole 
mace,  a bunch  of  fweet  herbs,  two  onions,  anej  a flick 
of  horfe-radifh.  Cover  the  pan  clofe,  and  let  it  Hand 
an  hour  and  a half  over  a flove.  Put  a gill  of  white 
wine  into  a faucepan,  with  an  onion,  two  anchovies 
chopped  fine,  a quarter  of  a pound  of  butter  rolled  ih 
flour,  a little  lemon-peel,  a little  good  cream,  and  about 
a gill  of  the  liquor  in  which  the  carp  were  flewed. 
Having  boiled  them  a few  minutes,  add  the  yolks  of 
two  eggs,  rqixed  with  a little  cream,  and  when  it  boils, 
fqueeze  in  the  juice  of  half  a lemon.  Pour  this  hot 
upon  the  fifh,  and  ferve  them  up. 

Barbel. 

_ TAKE  a large  barbel,  fcale,  gut,  and  wafh  it  in 
vinegar  and  fait,  and  afterwards  in  water.  Put  it  into  a 
flewpan,  with  eel  broth  enough  to  cover  it.  Let  it  flew 
gently,  then  add  fome  cloves,  a bunch  of  fweet  herbs, 
ai^  a bit  of  cinnamon.  Let  them  flew  gently  till  the 
fifh  is  done ; then  take  it  out,  thicken  the  fauce  with 
butter  and  flour,  and  pour  it  over  the  fifh. 

Lobjiers. 

n lobflers,  and  pick  the  meat  clean  from  the 

ells.  Take  a pint  of  water,  a little  mace,  a little  whole 
pepper,  and  the  fhells  of  the  lobflers.  Let  them  boil 
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till  all  their  goodnefs  is  out;  then  drain  off  the  liquor, 
and  put  it  into  a faucepan.  ' Put  in  the  lobfters  v/ith  a 
bit  of  batter  rolled' in  flour,  a fpoonful  or  two  of  white 
v/ine,  and  a little  juice  of  lemon.  Let  them  boil,  and 

then  lay  them  in  the  difh. 

, ' ' 
JMmpreys. 


I 

)) 


EIAVING  fleinned  and  gutted  your  lampreys,  feafon 
them  well  with  fait,  pepper,  a little  lemon-peel  fhred 
fine,  mace,  cloves,  and  nutmeg.  Cut  fome  thin  dices 
of  butter  into  the  bottom  of  your  faucepan,  and  having 
rolled  your  fifh  round  a fleewer,  put  them  into  the  pan,  ? 
with  half  a pint  of  good  gravy,  a gill  of  white  wine  ^ 
and  cyder,  the  fame  of  claret,  a bundle  of  marjoram, 
•winter  favory,  and  thyme,  and  an  onion  diced.  Stew  . 
them  over  a flow  fire,  and  keep  the  lampreys  turning  | 
till  they  be  quite  tender ; then  take  them  out,  and  put  K 
in  an  anchovy  •,  thicken  the  fauce  with  the  yolk  of  an  j, 
egg,  or  a little  butter  rolled  in  flour,  and  having’poured  [ 
it  over  the  fifh,  fend  them  up  to  table.  - i 

Eels  may  be  ftewed  in  the  lame  manner.  ; 


Flounders,'  Plaice^  and  Soles.  i 

THESE  three  different  fpecies  of  fifh  may  be  dewed  j 
in  one  and  the  lame  manner.  Half  fry  them  in  but-  f 
ter  till  they  be  of  a fine  brown-,  then  take  them'up,|, 
put  to  your  butter  a quart  of  water,  two  anchov.es,  and  P 
an  onion  fliced,  and  boil  them  flowly  a quarter  of  anp 
hour.  Then  put  your  fifli  in  again,  with  a herring,  and| 
(lew  them  gently  twenty  minutes.  I'hen  take  out  thei 
lifli,  and  thicken  the  fauce  with  butter  and  flour-,  then,' 
having  given  it  a boi],  drain  it  through  a hair  fieve  ' 
over  the  fifh,  and  ferve  them  up,  with  oyder,  cockle, 
or  llirimp  lauce,  in  a boat.  v 

Fo  make  Water- Sokey.  ' 

WASH  clean  and  cut  the  fins  clofe  of  fome  of  the 
fmalled  plaice  or  flounders  you  can  get.  Put  them  into 
a dewpan,  with  a little  fait,  a bunch  of  parfley,  and  jud 
water  enough  to  boil  them.  When  they  be  enough, 
fend  them  to  fable  in  a foup-difli,  with  the  liquor,  to 
keep  diem  hot,  and  parlley  and  buttp  in  a cup. 
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Stewed  Oyjlers. 

OPEN  your  oyfters,  and.  put  their  liquor  into  a 
tofling-pan,  witli  a little  beaten  mace,  and  thicken  it 
with  dour  and  butter  Boil  them  three  or  four  minutes  j 
and  having  toarted  a dice  of  bread,  cut  it  into  three- 
cornered  pieces,  and  lay  them  round  the  difli.  Put 
into  the  pan  a fpoonful  of  good  cream  ■,  then  put  in  your 
oyfters,  and  fhake  them  round.  Obferve  not  to  let  the 
oylters  boil,  as  that  will  make  them  hard,  and  fpoil 
their  appearance.  P our  them  into  a deep  plate,  or  foup- 
didi,  and  ferve  them  up.  Cockles,  and  indeed  almoft 
all  fliell  filh,  may  be  dewed  in  the  fame  manner. 


Scolloped  Oyjlers,  / 

HAVING  opened  your  oyfters  into  a bafon,  and 
wafhed  thein  out  of  their  own  licjuor,  put  lonne  into 
your  fcollop  fhells,  and  ftrew  over  them  a few  crumbs 
of  bread.  Lay  a dice  of  butter  on  them,  then  more 
oylters,  bread,  and  butter,  fuccedively,  till  your  died 
be  as  full  as  you  intend  it.  Put  them  intb  a Dutch 
oven  to  brown,  and  ferve  them  up  in  the  Ihells  in 
which  they  are  fcolloped. 


Prawns^  Shrimps^  or  Craivjijh. 

take  about  two  quarts,  and  pick  out  their  tails, 
BruiJe  the  bodies,  and  put  them  into  about  a pint  of 
white  wine,  with  a blade  of  mace.  Let  them  dew -a 

then  dir  them  together,  and  drain 
them.  Then  wadi  out  the  faucepan,  and  put  to  it  the 
trained  liquor  and  tails.  Grate  into  it  a fmall  nutmeo- 

roltd  ftid  a^  quarter  of  a pound  of  butt?? 

together^  cut  a pretty  thin 

it  brown  on  both Les 
cut  It  into  fix  pieces,  lay  it  clofe  together  in  the  bot’ 

o^rnfr  Or  prawns 

parnidi  your  didi  with  fome  of  the  bie°-ed  clavvs  idd 

adhLT?'-  if  wine!'  b7^ 

atiJing  a l];oonful  of  vinegar.  ' 
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A Fore  Quarter  of  Houje  Lamb. 

UT  off  the  knuckle  bone,  and  take  off  the  Ikin. 


Lard  it  all  over  with  bacon,  and  fry  it  of  a nice 
light  brown.  Then  put  it  into  a ftewpan,  and  jult  cover 
it  over  with  mutton  gravy,  a bunch  of  fweet  herbs, 
fome  pepper,  fait,  beaten  mace,  and  a little  whole  pep- 
per. Cover  it  clofe,  and  let  it  flew  for  half  an  hour. 
Pour  out  the  liquor,  and  take  care  to  keep  the  lamb 
hot.  Strain  off  the  gravy,  and  have  ready  half  a pint  of 
oyfters  fried  brown.  Pour  all  th(?  fat  from  them,  add 
them  to  the  gravy,  with  two  fpoonfuls  of  red  wine,  a 
few  muffirooms,  and  a bit  of  butter  rolled  in  flour. 
Boil  all  together,  with  the  juice  of  half  a lemon.  Lay 
the  lamb  in  the  diih,  and  pour  the  fauce  over  it. 


TAKE  a large  piece  of  flank  of  beef,  which  is  far 
at  the  top,  or  any  piece  that  is  fat  at  the  top,  and  has 
no  bones  m it,  even  the  rump  will  anfwer  the  purpofe. 
Strip  the  bone  very  nicely,  flour  the  meat  well,  and  fry 
it  brown  in  a large  ftewpan,  with  a little  butter ; then 
cover  it  in  the  pan  with  gravy  made  in  the  following 
manner ; Take  about  a pound  of  coarfe  beef,  a little 
piece  of  veal  cut  fmall,  a bundle  of  fw^eet  herbs,  an 
onion,  fome  whole  black  and  w'hite  pepper,  two-or  three 
large  blades  of  mace,  four  or  five  cloves,  a piece  of 
carrot,  a little  piece  of  bacon  fteeped  a fliort  time  in 
vinegar,  and  a cruft  of  bread  toafted  brown.  Put  to 
this  a quart  of  wine,  .and  let  it  boil  till  it  be  half  wafted. 
In  the  mean  time,  pour  a quart  of  boiling  w'ater  into 
the  ftewpan,  cover  it  dole,  and  let  it  ftew  gently. 
Strain  the  gravy  as  foon  as  it  be  done,  and  pour  it  into 
the  pan  in  which  the  beef  is.  Take  an  ounce  of  truf- 
fles and  morels  cut  fmall,  fome  frefli  or  dried  mu  fh  rooms 
alfo  cut  fmall,  and  two  fpoonfuls  of  ketdiup.  Cover  it 
clofe,  and  let  it  ftew  till  the  fauce  be  rich  and  thick. 
Then  have  ready  fome  artichoke  bottoms  quartered, 


Beef. 
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and  a few  pickled  mufliroonns.  Give  the  whole  aboil 
or  two,  and  when  your  meat  be  tender,  and  your  fauce 
rich,  lay  the  meat  into  a difh,  and  pour  the  fauce  over 
it.  If  you  pleafe,  you  may  add  a fweetbread  cut  in  fix 
})ieces,  a palate  ftewed  tender,  and  cut  into  little  pieces, 
fome  cocks  combs,  and  a few  forcemeat  balls.  Though 
thefe  will  be  great  additions,  yet  it  will  do  very  well 
without  them.  Some  people,  for  variety  fake,  when 
the  beef  be  ready,  and  the  gravy  put  to  it,  add  a large 
bunch  of  celery  cut  fmall,  and  wafhed  clean,  two 
ipoonfuls  of  ketchup,  and  a glafs  of  red  wine  •,  but 
omit  all  the  other  ingredients. 

\ 

Ox  Palates. 

CLEAN  them  well,  and  boil  them  very  tender  5 
■cutfome  of  them  in  fquare,  and  fome  in  long  pieces, 
and  then  proceed  as  follows  to  make  a rich  cooley : Put 
a piec^^  of  butter  in  your  ftewpan,  and  melt  it ; put  to 
it  a large  Ipoonful  of  flour,  and  ftir  it  well  till  it  be 
fnooth  j then  put  to  it  a quart  of  good  gravy,  three 
flialots  chopped,  and  a gill  of  Liflbon  j add  alfo  fome 
lean  ham  cut  very  fine,  and  half  a lemon.  Having 
boiled  them  twenty  minutes,  hrain  the  liquor  through 
a fieve,  and  put  it  and  the  palates  into  your  pan,  with 
fome  forcemeat  balls,  truffles  and  morels  pickled,  or 
frefh  mufhrooms  flewed  in  gravy,  and  feafon  to  your 
talte  with  pepper  and  fait.  Tofs  them  up  five  or  fix 
minutes,  difh  them  up,  and  garnifli  with  beet-root  or 
lemon. 

Calf's  Feet. 

feet,  bone  and  cut  the  meat  in  flices, 
brown  them  in  the  frying-pan,  and  then  put  them  in 
fome  good  beef  gravy,  with  morels,  truffles-,  and  pickled 
mufhroqms,  the  yolks  of  four  eggs  boiled  hard,  fome 
lalt,  and  a little  butter  rolled  in  flour.  For  a fick  per- 

lon,  a calf’s  foot  boiled,  with  parfley  and  butter,  is 
clteemed  very  good. 

Breajl  of  Veal. 

HAVING  half  roalled  a bread;  of  veal,  bone  it,  and 
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put  it  into  a tofling-pan,  with  a quart  of  veal  gravy,  an 
ounce  of  mords,  and  the  fame  quantity  of  trurTles.  ''tew 
it  till  it  be  tender,  and  juft  before  you  thicken  the  gravy, 
put  in  a few  oyfters,  fome  pickled  muflirooms,  and 
pickled  cucumbers,  all  cut  in  fmall  fquare  pieces,  and 
the  yolks  of  four  eggs  boiled  hard.  Cut  your  fweet- 
bread  in  pieces,  and  fry  it  of  a light  brown.  Difh  up 
your  veal,  and  pour  the  gravy  hot  upon  it.  Lay  your 
fweetbread,  morels,  truffles,  and  eggs,  round  upon  it, 
and  garnifli  with  pickled  barberries.  This  is  a pro- 
per difti  at  dinner  for  either  top  or  fide,  and  at  flip- 
per for  the  bottom. 

IV^eck  of  Veal. 

HAVING  cut  a neck  of  veal  into  fteaks,  flattea 
them  v/ith  a rolling-pin.  Seafon  them  with  fait,  pep- 
per, cloves,  and  mace  j lard  them  with  bacon,  lemon- 
peel,  and  thyme,  iwd  dip  them  into  the  yolks  of  eggs. 
Make  a fheetof  ftrong  cap -paper  up  at  the  four  corners, 
in  the  form  of  a dripping-pan.  Pin  up  the  corners, 
butter  the  paper,  and  alfo  the  gridiron,  and  fet  it  over 
a charcoal  fire.  Put  in  your  meat,  and  let  it  do  leifurely, 
keeping  it  baffling  and  turning  to  keep  in  the  gravy. 
When  it  be  enough,  have  ready  half  a pint  of  ftrong 
gravy,  feaibn  it  high,  and  put  in  muflirooms  and 
pickles,  forcemeat  balls  dipped  in  the  yolks  of  eggs, 
03'^fters  ftewed  and  fried,  to  lay  round  and  at  the  top 
of  your  difh,  and  then  ferve  it  up.  If  for  a brown 
ragoo,  put  it  in  red  wine;  but  if  for  a white  one,  put  in 
white  wine,  with  the  yolks  of  eggs- beat  up  with  two 
or  three  fpoonfuls  of  cream. 

Sweetbreads. 

RUB  your  fweetbreads  over  with  the  yolk  of  ah  egg, 
and  ftrew  over  them  crum.bs  of  bread,  parfley,  thyme, 
and  fweet  marjoram  fhred  fmall,  and  feafon  with  pepper 
and  fait.  Make  a roll  of  forcemeat  like  a fweetbread, 
put  it  in  a veal  caul,  and  roaft  them  in  a Dutch  oven. 
Take  fome  brown  gravy,  and  put  to  it  a little  lemon 
pickle,  fome  mufhroom  ketchup,  and  the  end  of  a 
lemon.  Boil  the  gravy,  and  when  the  fweetbreads 
be  enough,  lay  them  in  a difli,  widi  the  forcemeat  in 
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ihe  middle.  Take  out  the  end  of  the  lemon,  pour 
the  gravy  into  the  dilli,  and  fend  it  up  to  table. 

Leg  of  - Mutton. 

TAKE  off  all  theffin  and  fat,  and  cut  it  very  thin 
the  right  way  of  the  grain  ^then  butter  your -ftewpan, 
and  lhake  fome  flour  into  it.  Slice  half  a lemon,  and 
half  an  onion,  cut  them  very  fmall,  and  add  a little 
bundle  of  fweet  herbs,  and  a blade  of  mace.  Put  thefe. 
and  your  meat  into  the  pan,  ftir  it  a minute  or  two, 
and  then  put  in  flx  fpoonfuls  of  gravy.  Have  ready  an 
anchovy,  minced  fmall,  and  mixed  with  fome  butter 
and  flour.  Stir  it  all  together  for  fix  minutes,  and 
then  difh  it  up. 

Gooji. 

BREAK  the  breaft-bone  of  the  goofe,  and  make  it 
quite  fiat.  When  it  is  fldnned,  dip  it  into  boiling 
water ; feafon  it  with  pepper,  fait,  and  a little  mace 
beaten  to  powder  j lard  it,  and  then  flour  it  all  over. 
Take  near  a pound  of  beef  fuet,  put  it  into  a flewpan 
according  to  the  fize  of  the  goofe  \ when  melted,  and 
boding  hot,  put  in  the  goofe.  When  it  is  brown  all 
over,  add  to  it  a quart  of  beef  gravy  boiling  hot,  a' 
bunch  of  fweet  herbs,  a blade  of  mace,  a few  cloves, 
f)ine  whole  pepper,  two  or  three  fmall  onions,  and  a 
bay-leaf.  Cover  it  very  clofe,  and  let  it  ftew  very 
foftly.  An  hour  will  do  it,  if  a fmall  one ; if  a large 
one,  it  will  take  an  hour  and  a half.  Make  the  fol- 
lowing ragoo  for  it : fome  turnips  and  carrots  cut  as 
for  a harrico  of  mutton,  and  fome  onions,  all  boiled 
enough,  and  half  a pint  of  rich  beef  gravy.  Put  them 
all  into  a faucepan,  with  fome  pepper,  lalt,  and  a piece 
of  butter  rolled  in  flour.  Let  them  flew  a quarter  of 
an  hour.  Take  the  goofe  out  of  the  ftewpan  wmen 
done,  drain  it  well  from  the  liquor  it  was  ftewed  in, 
put  it  in  a difh,  and  pour  the  ragoo  over  it. 

Ligs  Feet  and  Ears. 

HAVING  boiled  the  feet  and  ears,  fplit  the  feet 
down  the  middle,  and  cut  the  ears  in  narrow  flices. 
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Dip  them  in  butter,  and  fry  them  brown.  Put  a little 
beef  gravy  in  a tofling-pan,  with  a tea-fpoonful  of 
lemon-pickle,  a large  one  of  mufliroom  ketchup,  the 
fame  of  browning,  and  a little  fait.  Thicken  it  with  a 
lump  of  butter  rolled  in  flour,  and  put  in  your  feet 
and  ears.  Let  them  boil  gently,  and  when  they  be 
enough,  lay  your  feet  in  the  middle  of  the  difh,  and 
the  ears  round  them ; then  ftrain  your  gravy,  pour  it 
over  them,  and  garriifh  with  curled  parfley. 

Livers. 

TAKE  as  many  livers  as  you  would  have  for  your 
difh.  The  liver  of  a turkey,  and  fix  fowls  livers,  will 
make  a pretty  difh.  Pick  the  galls  from  them,  and 
throw  them  into  cold  water.  Take  the  fix  live.^'s,  throw 
them  in  a faucepan  with  a quarter  of  a pint  of  gravy,  a 
fpoonful  of  mufhrooms,  either  pickled  or  frefh,  the  fame 
quantity  of  ketchup,  and  a piece  of  butter,  the  fize  of 
a nutmeg,  roiled  in  flour,  ^eafon  them  to  your  tafte 
with  pepper  and  fait,  and  let  them  flew  gently  ten  mi- 
nutes. In  the  mean  time,  broil  the  turkey’s  liver  nicely, 
and  lay  it  in  the  middle,  with  the  ftewed  livers  round  it. 
Pour  the  fauce  over  all,  and  garnifh  with  lemon. 

' MuJIorooms. 

PEEL  fome  large  mufhrooms,  and  take  out  the  in- 
fide.  Broil  them  on  a gridiron,  and  when  the  outfide 
be  brown,  put  them  in  a tofllng-pan,  with  a quantity  of 
water  fufficient  to  cover  them.  Having  let  them  ftand 
ten  minutes,  put  to  them  a fpoonful  of  white  wine,  the 
fame  of  browning,  and  a very  little  allegar.  Thicken 
it  with  butter  and  flour,  and  boil  it  a little.  Serve  it 
up  with  fippets  round  the  difh. 

Artichoke  Bottoms. 

LET  them  lie  in  warm  water  for  two  or  three 
hours,  changing  the  water.  Put  to  them  fome  good 
gravy,  mufhro'om  ketchup,  or  powder,  chyan  and  fait. 
1 hicken  with  a little  flour,  and  boil  all  together. 

AJparagus. 

SCRAPE  one  hundred  of  grafs  very  clean,  and 
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throw  it  into  cold  water}  then  cut  it  as  far  as  it  is  good 
and  green,  about  an  inch  long,  and  take  two  heads  of 
endive,  clean  jiicked  and  walked,  and  cut  very  fmall ; 
a young  lettuce,  clean  waflied,  and  cut  fmall,  and  a 
large  onion  peeled,  and  cut  fmall.  Put  a quarter  of  a 
pound  of  butter  into  a ftewpan,  and  when  it  be  melted, 
throw  in  the  above  ingredients.  I’ofs  them  about,  and 
fry  them  ten  minutes } then  ieafon  them  with  a little 
pepper  and  fait,  lltake  in  a little  flour,  tofs  them  about, 
and  pour  in  half  a pint  of  gravy.  Let  them  flew  till 
the  fauce  be  very  thick  and  good,  and  then  pour  all 
into  your  difli.  Garnilh  the  difla  with  a few  of  the 
little  tops  of  the  grafs. 

Cucumbers. 

TAKE  two  cucumbers  arid  two  onions ; flice  them, 
and  fry  them  in  a little  butter.  I'hen  drain  them  in 
a fieve,  and  put  them  into  a faucepan  •,  add  fix  fpoon- 
fuls  of  gravy,  two  of  white  wine,  and  a blade  of  mace. 
Let  them  Itew  five  or  fix  minutes } and  then  take  a 
piece  of  butter  the  fize  of  a walnut,  rolled  in  flour,  a 
little  fait  and  chyan  pepper.  Shake  them  together,, 
and  when  it  be  thick,  dilh  them  up. 

Cauliflowers . 

WASEI  a large  cauliflower  very  clean,  and  pick  it 
P^^ces,  as  lor  pickling  Make  a nice  brown  cullis, 
arid  ftew  them  till  tender.  Seafon  with  pepper  and  fak, 
and  put  them  into  the  difh  with  the  fauce  over  them. 
Boil  a few  fprigs  of  the  cauliflower  in  water  for  a garnifh. 

Mujfels.  ' 

MELT  a little  butter  in  a ftewpan,  take  the  muflels 
out  of  the  fliells,  fry  them  a minute  with  a little  chop- 
ped parfley,  then  fliake  over  them  a little  flour,  put  in 
a little  cream,  pepper,  fait,  nutmeg,  and  lemonjuice. 
Boil  them  up.  If  they  are  to  be  brown,  put  good 
gravy  mftead  of  cream. 

Another  Method. 

WHEN  the  muflels  are  well  cleaned,  flew  them 
without  water  till  they  open.  Take.from  them  the 
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lliclls,  and  fave  the  liquor.  Put  into  a flewpan  a bit  of 
butter,  with  a few  muflirooms  cliopped,  a little  parfley, 
and  a little  grated  lemon-peel.  Stir  this  a little  about, 
put  in  feme  good  gravy,  with  pepper  and  fait  thicken 
this  witli  a little  flour,  boil  it  up,  put  in  the  muffels . 
with  a little  liquor,  and  let  them  be  hot.  When  muf- 
fels are  ftewed,  throw  among  them  half  a crown,  or  any 
piece  of  fiiverj  if  that  be  not  difcoloured,  the  muflels 
may  be  eaten  with  the  greateft  fafety,  without  taking  . 

^ any  thing  out  of  them,  as  is  the  ufual  method. 

Oyjlers. 

OPEN  a quart  of  the  largeft  oyflers  you  can  get, 
lave  the  liquor,  and  drain  it  through  a fine  fieve;  wafh 
your  oyllers  in  v/arm  water,  and  make  the  following 
batter ; T ake  two  yolks  of  eggs  well  beaten,  grate  in 
half  a^nutmeg,  cut  a little  lemon-peel  fmall,  a good 
deal  of  parfley,  a fpoonful  of  juice  of  fpinach,  two 
fpoonfuls  of  cream  or  milk,  and  beat  it  up  with  flour 
to  a thick  batter.  Have  ready  fome  butter  in  a flew-  . 
pan ; dip  your  oyflers  one  by  one  into  the  batter,  and 
have  ready  crumbs' of  bread,  in  which  roll  them,  and 
fry  them  quick  and  brown,  fome  with  the  crumbs  of 
bread,  and  fome  without.  Take  them  out  of  the  pan, 
and  let  them  before  the  fire ; then  have  ready  a quart 
of  chefnuts,  fnelled  and  fkinned,  and  fry  them  in  the 
batter.  When  they  be  enough,  take  them  up,  put  the 
fat  out  of  the  pan,  fhake’  a little  flour  all  over  the  pan, 
and  rub  a piece  of  butter  round  it  with  a fpoon.  Then 
put  in  the  oyfter  liquor,  three  or  four  blades  of  mace,  ‘ 
tlren  the  cheihutSy  and  half  a pint  of  white  wine  ; then  ; 
let  them  boil,  and  have  ready  the  yolks  of  two  eggs 
beat  up  with  four  fpoonfuls  of  cream.  Stir  all  well:,, 
together,  and  Vv'hen  it  be  thick  and  fine,  lay  they 
oyflers  in  the  difh,  and  pour  the  ragoo  over  them.'j 
Garnifh  with  chefnuts  and  lemon.  i.,, 
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C H A P.  X. 

F R I C A S E E S, 

Lamb-Stones: 

rpAKE  what  .quantity  you  pleafe  of  laiiib-flones, 
-i.  dip  tj^em  in  butter,  and  fry  them  of  a nice 
brown  in  hogs-lard.  Have  ready  a little  veal  gravy, 
and  thicken  it  with  butter  and  flour.  Put  in  a flice 
of  lemon,  a little  muflnroom  ketchup,  a tea  Ipoonful  of 
lemon  pickle,  and  a little  grated  nutmeg.  Beat  the 
yolk  of  an  egg,  and  mix  it  with  two  Ipoonfuls  of  thick 
cream.  Put  in  your  gravy,  and  keep  fhaking  it  over 
the  fire  till  it  looks  white  and  thick  j then  put  in  the, 
lamb-flones,  and  give  them  a ihake.  When  they  be 
properly  heated,  diiii  them  up,  and  lay  boiled  force- 
meat balls  round  them. 

A 

Calf’s  Feet. 

BOIL  them,  take  out  the  long  bones,  fplit  them, 
and  put  them  into  a ftewpan,  with  fome  veal  gravy, 
and  a very  little  white  vdne.  Beat  the  yolks  of  two 
or  three  eggs  with  a little  cream,  and  put  to  them  a 
little  grated  nutmeg,  fome  fait,  and  a piece  of  butter. 
Stir  it  till  it  be  of  a proper  thicknefs. 

S^weetbreads  White. 

SCALD  them,  and  cut  them  in  long  flices  j thicken 
fome  veal  gravy  with  a bit  of  butter  mixed  with  flour, 
a little  cream,  fome  grated  lemon-peel,  and  nutmeg, 
white  pepper,  fait,  and  a little  mufhroom  powder 
and  liquor-  Stew  this  a little  time,  put  in  the  fweet- 
breads,  and  fimmer  them,  fhaking  the  pan.  Squeeze 
in  a little  lemon-juice.  i 

Sweetbreads  Brown. 

FIRST  fcald  two  or  three,  and  then  flice  them  ; dip 
them  in  the  yolk  of  an  egg,  mixed  with  pepper,  fait, 
nutineg,  and  a little  flour.  Fry  them  a nice  brown; 
thicken  a little  good  gravy  with  fo'me  flour;  boil  it 
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well,  andaddchyan,  ketchup,  or  mulh room  powder,  , 
-and  a little  juice  of  lemon.  Stew  the  fweetbreads  in 
this  a few  minutes,  and  garnifh  with  lemon. 

Sweetbreads  and  Palates. 

PARBOIL  one  or  two  fweetbreads  ; flew  two  or 
three  palates  till  very  tender  j blanch  and  cut  them  in 
pieces,  and  dice  the  fweetbreads.  Dip  thefe  in  eggs, 
llrcw  over  them  very  fine  bread  crumbs,  feafoned  with 
"pepper,  fait,  nutmeg,  and  pounded  cloves  ; fry  and 
drain  them  3 thicken  fome  good  gravy  with  a little 
flour  3 add  ketchup,  chyan,  and  fait,  if  needfary. 
Stew  them  in  this  about  a quarter  of  an  hour  3 a few 
pickled  mulhroomsor  lemon-juice  3 lamb-ftones  may 
be  added,  parboiled  and  fried.  Palates  do  very  well  ’ 
alone,  drefled  as  above,  or  with  the  fweetbreadi 
roafted,  and  put  in  the  middle  of  the  difli. 

Ox-Palates. 

WASH  your  bx-palates  in  feveral  waters,  and  lay 
them  in  warm  water  for  half  an  hour  3 then  put  them ; 
in  aftewpot,  and  cover  them  with  water.  Put  them  in  1 
the  oven  for  three  or  four  hours,  and  when  they  come: 
from  thence,  flirip  of.  the,  fleins,  and  cut  them  into: 
fquare  pieces.  Seafon  them  with  chyan  pepper,  fait, , 
mace,  and,  nutmeg.  Mix  a fpoonful  of  flour  with  the: 
yolks  of  two  eggs,  dip  your  palates  into  it,  and  fry  them 
till  they  be  of  a light  brown.  Put  them  in  a ficve  to, 
drain,  and  have  ready  half  a pint  of  veal  gravy,  with 
a little  caper  liquor,  a fpoonful  of  browning,  and  a few. 
mulhrooms.  Thicken  it  with  butter  and  flour,  lind: 
pour  it  hot  into  your  dilh  ; then  lay  on  your  palates, 
and  garnilE  with  barberries  and  fried  parfley. 

Chickens. 

HAVING  fleinned  your  chickens,  and  cut  them 
into  fmall  pieces,  v/afh  them  in  warm  water,  and  dry < 
them  very  clean  with  a cloth.  Seafon  them  withialt 
and  pepper,  and  put  them  into  a ftewpanwith  a little 
water,  a large  piece  of  butter,  a bunch  of  thyme,  and 
jweet,  marjoram,  an  onion  ftuck  with  cloves,  half  a Ic- 
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mon,  or  a little  lemon  pickle,  a glafs  of  wine,  an  an- 
chovy, and  a little  mace  and  luitmeg.  Let  them  ftew 
till  the  chickens  be  tender,  and  th'^n  lay  them  on  your 
difli.  Having  thickened  your  gravy  with  butter  and 
flour,  ftrain  it,  and  then  beat  up  the  yolks  of  three 
eggs,  and  mix  them  with  a gill  of  rich  cream.  Put 
tills  into  your  gravy,  and  lhake  it  over  the  fire,  without 
fulfering  it  to  boil.  Pour  this  over  your  chickens, 
and  ferve  them  up.  ' 

Pulled  Chickens,. 

BOIL  fix  chickens  till  they  be  nearly  enough  j then: 
flay  them,  and  pull  the  white  flefh  all  off  from  the 
bones.  Put  it  into  a ftewpan,  with  half  a pint  of  cream- 
made  fcalding  hot,  the  gravy  that  ran  from  the  chick- 
ens, and  a few  fpoonfuls  of  the  liquor  they  were  boiled 
in.  To  dris  add  fome  raw  parfley  flared  fine,v  and  give 
the  whole  a tofs  or  twq  over  the  fire ; duft  a little  flour 
over  a piece  of  butter,  and  flaake  them  up.  Chickens 
done  this  way  rnufl  be  killed  the  night  before,  and  a. 
little  more  than  half  boiled,  and, pulled  in  pieced  as 
broad  as  your  finger,  and  half  as  long.  Y ou  may  add> 
a.  fpoonful  of  white  wine  to  the  above  ingredients. 

Pigeons. 

CUT  your  pigeons  as.  above  defciribed  for  chickens,, 
and  fiy  them  of  a light  brown.  Put  them  into  fome- 
good  mutton  gravy,  and  ftew  them  near  half  an  hour-, 
then  put  in  a flice  of  lemon,  half  an  ounce  of  morels,, 
and  a fpoonful  of  browning.  Thicken  your  gravy, 
and  ftrain  it  over  your  pidgeons.  Garnifli  with  pickles, ' 
and  lay  round  them  forcemeat  balls. 

Another  method  to  fricafee  pigeons  is  as  follows; 
Take  eight  pigeons,  juft  killed,  and  cut  them  in  fmall 
pieces.  Put  them  into  a ftewpan,  with  a pint  of  water,., 
and  the  fame  quantity  of  claret,  beafon  them  with 
pepper  and  fak,  a blade  or  two  of  mace,  an  onion,  a 
bundle  of  1 weet  herbs,  and  a large  piece  of  butter  rolled 
in  a little  flour.  Cover  itclofe,  and  let  them  ftew  till 
there  be  juft  enough  for  fauce.  Then  take  out  the  onion 
ind  fweet  herbs,  beat  up  the  yolks  of  three  eggs,  grate 
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halt  a nutmeg,  and  with  a f[ioon  piifii  the  meat  to  one. 
fide  of  the  pan,  and  the  gravy  to  the  other,  and  ftir  in 
the  eggs.  Keep  them  ibrrihgto  prevent  their  curdling, 
and  when  the  fauce  be  fine  and  thick,  fhake  all  to- 
together.  Put  the  meat  into  the'difh,  pour  the  fauce 
over  it,  aud  have  ready  fome  dices  of  bacon  toaftcd, 
and  oyfters  fried : fcatter  the  oyfters  over  it,  lay  the 
bacon  round  it,  and  make  ule  of  lemon  for  garnifli. 

Rabbits. 

IN  order  to  fncafee  rabbits  brown.,  cut  them  as  for 
eating,  and  fry  them  in  butter  till  they  be  of  a light 
blown.  1 hen  put  them  into  a toffing-pan,  with  a pint 
of  water,  a dice  of  lemon,  an  anchovy,  a large  fpoonful 
of  browning,  the  fame  of  mufhroom  ketchup,  a tea- 
fpoonful  of  lemon  pickle,  and  feafon  with  fait  and 
chyan  pepper.  Stew  them  over  a dow  dre  till  they 
be  enough,  then  thicken  your  gravy  and  ftrain  it. 
Didt  up  your  rabbits,  and  pour  the  gravy  over  them. 

T1  O fricafee  rabbits  zvhite,  ciit  them  as  above  direcd;- 
ed,  and  put  them  into  a toding-pan,  with  a pint  of  veaf 
gravyv  a little  beaten  mace,  a dice  of  lemon,  an  an- 
chovy, a tea-fpoonful  of  lemon  pickle,  and  feafon 
with  chyan  pepper  and  fait.  Stew  them  over  a dow 
fire,  and  when  they  be  enough,  thicken  your  gravy 
with  butter  and  dour  ; then  flrain  it,  and  add  to  it  the 
yolks  of  two  eggs,  mixed  with  a gill  of  thick  cream,, 
and  a little  nutmeg  grated  therein,  l ake  care  not  to, 
let  it  boil. 

' Neats  Tonzues. 

BOIL  your  tongues  till  they  be  tender,  peel  them, 
cut  them  into  dices,  and  fry  them  in  frcdi  butter.  Then 
pour  out  the  butter,  put  in  as  much  gravy  as  you  dial! 
want/for  fauce,  a bundle  of  fweet  herbs,  an  onion,  fomo 
pepper  and  fait,  a blade  or  two  of  mace,  and  a glafs  of 
v/hite  wine.  Having  fimmered  ail  together  about  half 
an  hour,  take  out  the  tongues,  ftrain  the  gravy,  and 
put  both  that  and  the  tongues  into  the  ftewpan  again. 
Beat  up  the  yolks  of  two  eggs,  a little  nutmeg  grated, 
and  a Imall  piece  of  butter  rolled  in  dour,  bhake  all 
together  for  four  or  ftve  minutes,  and  difh  it  up. 
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, . Tripe. 

I'AKE  fome  lean  tripe,  cut  and  ferape  from  it  all 
the  loofc  ftuff,  and  cut  it  into  pieces  two  inches  fquare. 
Cut  them  acrofs  from  corner  to  corner,  or  in  what  fiiape 
you  pleafe.  Put  them  into  a ftewpan,  with  half  as 
much  white  wine  as  wull  cover  them,  fliced  ginger, 
white  pepper,  a blade  of  mace,  a bundle  of  fv^eet  herbs, 
and  an  onion.  When  it  begins  to  ftew,  a quarter  of 
an  hour  will  do  it.  Then  take  out  the  herbs  and  onion, 
and  put  in  a little  flired  parfley,  the  juice  of  a lemon, 
half  an  anchovy  cut  fmail,  a few  fpoonfuls  of  cream, 
and  the  yolk  of  an  egg,  or  a piece  of  butter.  Seafon 
it  to  your  tafte,  and  when  you  dilE  it  up,  garnifh  it 
wdth  lemon. 

Artichoke  Bottoms.  . 

THESE  may  be  fricafeed,  either  dried  or  pickled ; 
if  dried,  you  muft  lay  them  three  or  fourhours  in  warm 
water,  drifting  the  water  two  or  three  times.  Then 
have  ready  a little  cream,  and  a piece  of  frefn  butter, 
fiirred  together  one  way  over  the  fire  till  it  be  melted. 
Then  put  in  the  artichokes,  and  when  they  be  hot,  di^l^ 
them  up. 

MuJJorcmns. 

HAVING  peeled  and  feraped  the  inficle  of  your 
muflirooms,  throw  them  into  fait  and  water ; but  if  they 
be  buttons,  rub  them  with  flannels.  Take  them  out 
'and  boil  them  in  water,  with  fome  fait  in  it,  and  when 
they  be  tender,  put  in  a little  Hired  parfley,  and  an  onion 
Ihtck  with  cloves.  ‘ Tofs  them  up,  with  a good  piece, 
ot_ butter  rolled  in  flour,  and  put  in  three  fpoonfuls  of* 
thick  cream,  and  a little  nutmeg  cut  m pieces ; butboth 
the  nutmeg  and  the  onion  muft  be  taken  out  before  you 
lend  your  muflirooms  to  table.  Inftead  of  the  parfley, 
■you  may,  if  you  choofe  it,  put  in  a glafs  of  wine. 

Skirrets. 

HAVING  waflied  the  roots  Vv^ell,  and  boiled  them 
till  tney  be  tender,  take  off  the  Ikin  of  the  roots,  and 
f ut  them  into  flices.  Have  ready  a little  cream,  a piece 
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of  butter  rolled  in  flour,  the  yolk  of  an  egg  beaten,  a' 
little  nutmeg  grated,  two  or  three  fpoonluls  of  white 
wine,  a very  little  fait,  and  ftir  all-togetlier.  Put  your 
roots  into  the  difh,  and  pour  the  fauce  over  tlieno.  I'his 
is  a pretty  fide  difli. 

BOIE  your  eggs  hard,  and  take  out  fome  of  the 
yolks  whole.  Then  cut  the  reft  in  quarters,  yolks  and’ 
whites  together.  Set  on  fome  gravy,  with  a little  fhred 
thyme  and  parfley  in  it-,  and  give  it  a boil  or  two.  Then 
put  in  your  ^ggs,  with  a little  grated  nutmeg,  and  fhake 
It  up  With  a piece  of  butter,  till  it  be  of  a proper  thick- 
nefs.  Fry  artichoke  bottoms  in  thin  flices,  and  garniila 
with  eggs  boiled  hard,  and  Hired  fmall. 

Eggs,  with  Onions  and  Mujhrooms. 

BOIL  the  eggs  hard,  take  the  yolks  out  whole,  cut 
the  whites  in  flips,  with  fome  onions  and  muftirooms, 
and  fry  the  onions  and  mufli rooms.  Throw  in  the  ■ 
whites,  and  turn  them  about  a little.  If  there  be  any 
fat,  pour  it  off.  Flour  the  onions,-  &c.  put  to  it  a little  ■ 
good  gravy,  boil  this  up,  and  add  pepper  and  fait,  and  ; 
the  yolks. 

/ » 

Cod  Sounds. 

CLEAN  them  well,  and  cut  them  into  fmall  pieces.  : 
Boil  them  tender  in  milk  and  v/ater,  and  put  them  to  • 
drain.  Put  them  into  a clean  faucepan,  and  feafon  them  1 
with  beaten  mace  and  grated  nutmeg,  and  a little  pep-  ' 
per  and  fait.  Pour  in  a cupful  of  cream,  with  a good  : 
piece  of  butter  roiled  in  flour,  and  keep  ftiaking  it  till 
it  be  thick  enough.  Then  difh  it  up,  and  garnifti  with 
lemon.  I 

Soles. 

SKIN,  gut,  and  wafh  your  foies  veiy  clean;  cut  off  I. 
their  heads,  and  dry  your  fifh  in  a cloth.  Then  very  F 
carefully  cut  the  flelli  from  the  bones  and  fins  on  both 
fides,  and  cut  the  flelh  long-ways,  and  then  acrofs,  fo 
that  each  foie  may  be  in  eight  pieces.  Take  the  heads 
and  bones,  and  put  them  into  a faucepan,  with  a pint 
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i of  water,  a bundle  of  fweet  herbs,  an  onion,  a little 
whole  pepper,  two  or  three  blades  of  mace,  a little  fait, 
1 a fmall  piece  oflemon-peel,  and  a cruft  of  bread.  Cover 
i it  clofe,  and  let  it  boil  till  half  be  wafted.  Then  ftrain 
i it  through  a fine  fieve,  and  put  it  into  a ftewpan.  Put 
I in  the  foies,  and  with  them  half  a pint  of  white  wine,  a 
little  parfley  chopped  fine,  a few  mufhrooms  cut  finall, 
a little  grated  nutmeg,  and  a piece  of  butter  rolled  in 
flour.  Set  all  together  on  the  fire,  but  keep  fhaking 
the  pan  all  the  while  till  the  fifli  be  enough.  Then  difli 
them  up,  and  garnifli  with  lemon. 

Plaice  a7id  Flounders. 

RUN  your  knife  all  along  upon  the  bone  on  the 
back  fide  of  the  fifli,  and  raife  the  flefli  on  both  fides, 
from  the  head  to  the  tail.  Then  take  out  the  bone  clear, 
and  cut  your  fifli  in  fix  collops.  Dry  it  well,  fprinkle 
it  with  fait,  dredge  them  with  flour,  and  fry  them  in  a 
pan  of  hot  beef  dripping,  fo  that  the  fifli  may  be  crilp. 
Take  it  out  of  the  pan,  and  keep  it  warm  before  the 
fire  j then  clean  the  pan,  and  put  into  it  fome  minced 
oyfters,  and  their  liquor  ftrained,  fome  white  W'ine,  a 
h'ttle  grated  nutmeg,  and  three  anchovies.  Havinc^ 
ftewed  thefe  up  together,  put  in  half  a pound  of  butten 
and  then  your  fifli.  Tofs  them  well  together,  difli  them 
on  fippets,  and  pour  the  fauce  over  them,  Garnifli  with 
tne  yolks  of  eggs,  boiled  hard,  and  minced,  and  lemon 
Inced.  Jn  this  maiyier  you  may  fricafee  falmon  or 
any  firm  fifli. 


Skate^  or  Phornhack. 

HAVING  cot  the  meat  clean  from  the  bone,  fins, 
&c.  make  it  very  clean.  Then  cut  it  into  thin  pieces, 
. about  an  inch  broad,  and  two  inches  long,  and  lav  them 
; ni  your  ftewpan.  To  one  pound  of  the  flefli  Lt  ^ 
> quarter  of  a p.nt  of  water,  a little  beaten  macerand 

: bHe  r ^ herbs,  ’and  a 

I out  the  f ‘ u hhteen  minutes.  Take 

■ c-eam  ^ ® of  a pint  of  good 

t.eam,  a p.ece  of  butter,  Ae  ftze  of  a walnut,  rollfd  in 
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flour,  and  a glafs  of  white  wine.  Keep  fhaking  the  pan 
all  the  time  one  way,  till  it  be  thick  and  fmooth  j then 
difh  it  up,  and.  garnifh  with  lemon. 

Fifi  in  general. 

TO  fricafee  fifli  in  general,  melt  butter  according 
to  the  quantity  of  your  fifh,  and  cut  your  fifli  in  pieces 
of  the  length  and  breadth  of  three  fingers.  Then  put 
them  and  your  butter  into  a ftewpan,  and  put  it  on  the 
fire ; but  take  care  that  it  does  not  boil  too  faft,  as  that 
rinay  break  the  fifh,  and  turn  the  butter  into  oil.  Turn 
them  often,  till  they  be  enough,  having  firft  put  in  a 
bunch  of  fweet  herbs,  an  onion,  two  or  three  anchovies 
cut  fmall,  a little  pepper  and  fait,  fome  nutmeg,  mace, 
lemon-peel,  and  two  or  three  cloves ; then  put  in  fome  . 
claret,  and  let  them  Hew  all  together.  Beat  up  fix,  yollcs  ; 
of  eggs,  and  put  them  in,  with  fuch  pickles  as  you  • 
pleafe,  as  oyfters,  mufhrooms,  and  capers.  Shake  ' 
them  well.together,  that  they  may  not  curdle ; and  if 
you  put  the  fpice  in  whole,  take  it  out  when  it’ be.  ' 
done.  The  feafoning  ought  to  be  Hewed  firH  in  a little  • 
water,  and  the  butter  melted  in  that  and  the  wine  be- 
fore you  put  your  fiHi  in.  Jacks  eat  very  well,,  when  • 
done  in  this  manner.  i 


CHAP.  XL 
MADE  DISHES. 

Freliminary  Hints  and  Ohfervations. 

t 

AS  this  is  one  of  the  moH  important  chapters  rr» 
this  book,  it  may  not  be  improper  to  give  the 
young  cook  fome  general  hints.  It  is  an  important 
point  to  take  care  that  all  the  copper  velTels  be  well 
tinned,  and  kept  perfectly  clean  Horn  any  foulnefs  or 
grittinefs.  Before  you  put  eggs  or  cream  into  your 
white  fauce,  have  all  your  other  ingredients  well  boiled, 
and  the  whole  of  a proper  thicknefs ; for  neither  eggs 
nor  cream  will  contribute  much  to  thicken  it.  After 
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you  have  put  them  in^  do  not  ftir  them  with  a fpoon, 
nor  let  your  pan  on  the  fire,  for  fear  it  fliould  gather 
at  the  bottom,  and  be  lumpy ; but  hold  your  pan  at  a 
proper  lieiglit  from  the  fire,  and  keep  fliaking  it  round 
one  way,  which  will  keep  the  fauce  from  curdling ^ and 
be  particularly  cautious,  thatyou  do  not  fufFer  it  to  boil. 
Remember  to  take  out  your  collops,  meat,  or  what- 
ever you  are  dreHing,  with  a fifli-flice,  andftrain  your 
fauce  upon  it,  which  will  prevent  fmall  bits  of  meat 
mixing  with  your  fauce,  and  thereby  leave  it  clear  and 
fine.^  In  browning  dilhes,  be  particularly  cautious  that 
no  fat  floats  on  the  top  of  your  gravy,  which  will  be 
the  cafe  if  you  do  not  properly  fl^im  it.  It  fimuld  be 
of  a fine  brown,  without  any  one  predominant  tafte, 
which  mull  depend  on  the  judicious  proportion  in  the 
mixture  of  your  various  articles  of  ingredients.  If  you 
make  ule  of  wine,  or  anchovy,  take  off"  its  rawnefs,  by 
putting  it  in  fome  time  before  your  difli  be  ready  ^ for 
nothing  injures  the  reputation  of  a made  difli  fo  much 
as  raw  wine,  or  frefli  anchovy.  Be  fure  to  put  your . 
fried  forcemeat  balls  to  drain  on  a fieve,  that  the  fat 
may  run  from  them;  and  never  let  them  boil  in  your 
lauce,  as  that  will  foften  them  and  give  them  a greafy 
appearance.  To  put  them  in  after  the  meat  be  diflied 
up,  IS  indifputably  the  befl  method.  In  almofl  every 
made  difli,  you  may  ule  forcemeat  balls,  morels,  truffleSi 
art.choke  bottoms,  and  pickled  muflirooms ; and,  in 
feveral  made  diflies,  a roll  of  forcemeat  may  fupply 
t le  place  of  balls;  and  where  it  can  be  ufed  with  pro- 
priety, It  is  to  be  preferred. 


See/  a-ia-mode. 

having  boned  a rump  of  beef,  lard  the  top  witli 
bacon,  and  make  the  following  forcemeat ; Take  four 
ounces  of  marrow,  the  crumbs  of  a penny  loaf,  a few 

flfon  two  heads  of  garlick,  and 

then  beatTn  pepper,  and  nutmeg; 

an  fluff  It  into  the  beef  at  the  parts  from  whence  the 
one  was  extradled,  and  alfo  in  feveral  of  the  lean  parts* 
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Skewer  it  round,  and  faftcn  it  properly  v/ith  a firing. 
Put  it  into  the  pot,  throw  in  a pint  of  red  wine,  and 
tie  the  pot  down  with  a ilrong  paper.  Put  it  into  the 
oven  for  three  or  four  hours,  and  when  it  comes  out,  if 
it  is  to  be  eaten  hot,  fldm  the  fat  from  the  gravy,  and 
add  a fpoonful  of  pickled  munirooms,  and  half  an 
ounce  of  morels.  Thicken  it  with  flour  and  butter, 
diih  it  up,  and  pour  on  your  gravy.  Garnifli  it  with 
forcemeat  balls. 

Beef  a-la-royal. 

TAKE  a briflcet  of  beef,  bone  it,  and  with  a knife  . 
make  holes  in  it  about  an  inch  from  each  other.  Fill 
one  hole  with  fat  bacon,  a fecond  v/ith  parfley  chopped, 
and  a third  with  chopped  oyfters.  Let  thefe  ftuffings 
be  feafoned  with  pepper,  fait,  and  nutmeg.  When  the 
becfbe  completely  Huffed,  pour  upon  it  a pint  ofv/ine 
boiling  hot,  then  dredge  it  well  with  flour,  and  fend  it 
to  the  oven.  Let  it  remain  in  the  oven  better  th.an 
three  hours,  and  when  it  comes  out,  fltim  off  the  fat, 
flrain  the  gravy  over  the  beef,  and  garnifli  with  pickles. 

Beef  a-la-daub, 

BONE  a rump  of  beef,  or  take  a part  of  the  leg- 
of-mutton  piece,  or  a piece  of  the  buttock,  and  cut 
feme  fat  bacon  as  long  as  the  beef  be  thick,  and  about 
a quarter  of  an  inch  k]uare.  Take  four  blades  of  mace, 
double  that  number  of  cloves,  a little  all-lpice,  and  half^ 
a nutmeg  pOunded  very  fine.  Chop  a good  handful  or 
parfley,  and  fome  fweet  herbs  of  all  forts,  very  fine, 
and  fca'fon  with  pepper  and  fait.  Roll  the  bacon  in 
thefe,  and  then  take  a large  larding-pin,  and  with  it 
thruft  the  bacon  tlr rough  the  beef.  Wheji  that  be  done, 
put  it  in  a ftewpan,  with  a quantity  of  brown  gravy 
juffiefient  to  cover  it.  Chop  three  blades  of  garlick  very^ 
fine,  and  put  in  fome  frefh  muflirooms  or  champignons, 
two  large  onions,  and  a carrot.  Having  ftewed  it 
gently  for  fix  houts,  take  it  out,  flrain  off  the  gravy, 
and  fkim  all  the  fat  off.  Put  your  meat  and  gravy  intu 
the  pan  again,  and  add  to  it  a gill  of  white  wine  j and 
if  it  be  not  properly  feafoned,  put  to  it  a little  more 
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pepper  and  fait.  Stew  them  gently  for  half  an  hour, 
■and  add  ibme  artichoke  bottoms,,  morels  and  truffles, 
fome  oyilers,  and  a -fpoonful  of  vinegar.  Put  the 
meat  in  a foup-diffl,  and  pour  the  fauce  over  it.  Some 
put  carrots  and  turnips  cut  in  round  pieces,  and  fome 
fmall  onions,  and  then  thicken  the  fauce;  they  then 
put  the  meat  in,  and  with  a gill  of  white  wine  added, 
flew  it  gently  for  half  an  hour. 

Beef  Olives. 

CUT  a rump  of  beef  into  fteaks  half  an  inch  thick, 
•as  fquare  as  you  can,  and  about  ten  inches  long.  Cut 
a piece  of  fat  bacon  as  wide  as  the  beef,  and  about  three 
parts  as  long.  Put  part  of  the  yolk  of  an  egg  on  the 
■beef,  and  put  the  bacon  on  it,  and  the  yolk  of  an  egg 
on  the  bacon.  Put  fome  good  fivory  forcemeat  on  that, 
fome  of  the  yoUc  of  an  egg  on  the  forcemeat,  and  then 
roll  them  up,  and  tie  them  round  with  a firing  in  two 
places.  Put  fome  crumbs  of  bread,  and  fome  of  the 
yolk  of  an  egg  on  them.  Then  fry  them  brown  in  a 
large  pan,  with  fome  beef  dripping,  and  when  they  be 
fried  fufficiently,  take  them  out  and  put  them  to  drain. 
Melt  fome  butter  in  a ftewpan,  put  in  a fpoonful  of 
flour,  and  ftir  it  well  till  it  be  fmooth.  Then  put  in  a 
pint  of  good  gravy,  with  a gill  of  white  wine,  and  then 
put  in  the  olives,  and  flew  them  for  an  hour.  Add 
fome  mufhrooms,  truffles  and  morels,  forcemeat  balls, 
fweetbreads  cut  in  fmall  pieces,  and  fome  ox-palates. 
Squeeze  in  the  juice  of  half  a lemon,  and  feafon  it  witli 
pepper  and  fait,  f ofs  them  up,  and  having  carefully 
flviinmed  off  the  fat,  lay  them  in  the  difh,  and  garnifli 
with  lemon  and  beet-root. 

Beef  tremhlonque. 

JIE  up  clofely  the  fat  end  of  a brifket  of  beef  Put 
it  into  a pot  of  water,  and  boil  it  fix  hours  very  gently. 
5eafon  the  water  with  a litde  fait,  a handful  of  all- 
ipice,  two  onions,  two  turnips,  and  a c?.rrot.  In  the 
mean  time,  put  a piece  of  butter  into  a ftewpan,  and 
melt  it.  Then  put  in  two  fpoonfuls  of  flour,  and  ftir 
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it  till  it  he  fmooth.  Put  in  a quart  of  gravy,  a Ipoon- 
ful  of  ketchup,  the  fame  of  browning,  a gill  or  white 
wine,  turnips  and  carrots,  and  cut  them  as  for  harrico. 
of  mutton.  Stew  them  gently  till  the  roots  he  tender,, 
and  feafon  with  pepper  and  fait.  Skim  the  fat  clean  off^ 
put  the  beef  in  a difh,  and  pour  the  lauce  over  it. 
Garnifh  with  pickles  of  any  fort.  If  you  chufe  it,  you, 
may  make  a fauce  thus ; Chop  a handful  of  parfley,  one 
onion,  four  pickled  cucumbers,  one  walnut,  and  a gill 
of  capers.  Put  them  into  a pint  of  good  gravy,  and 
thicken  it  with  a little  butter  rolled  in  flour;  feafon  it 
with  pepper  and  fait,  and  boil  it  up  for  ten  minutes.  Put 
the  beef  in  a,  difli,  wi-b  greens  and  carrots  round  it. 

Beef  Chops. 

TAKE  rump-ftcaks,  or  any  tender  piece  of  beef, 
cut  like  Scotch  collops,  but  larger,  and  hack  them  a 
little  with  a knife;  flour  them,  and  having  melted  a 
little  butter  in  yourftewpan,  put  in  your  collops,  and 
fry  them  quick  for  about  two  itiinutes.  Put  in  a pint 
of  gravy,  a little  butter  rolled  in  flour,  and  feafon  it 
with  pepper  and  fait.  Cut  four  pickled  cucumbers  into, 
thin  dices,  a few  capers,  half  a walnut,  and  a little  onion 
flrred  fine.  Having  ftewed  them  five  minutes,  put  thenn 
into  a hot  difli,  and  fend  them  to  table. 

Portugal  Beef. 

CUT  the  meat  off  the  bone  of  a rump,  cut  it  acrols, 
and  flour  it.  Fry  the  thin  part  brown  in  butter,  and 
fluff  the  thick  end  with  fuet,  broiled  chefnuts,  an  an- 
chovy, an  onion,  and  a little  pepper.  Stew  it  in  a 
pan  of  ftrong  broth,  and  when  it  be  tender,  lay  both 
the  fried  and  the  ftewed  together  in  your  diflr.  Cut  the 
fried  in  two,  and  lay  it  on  each  fide  of  the  ftewed. 
Strain  the  gravy  in  which  it  was  ftewed,  put  to  it  fome 
pickled  gerkins  chopped,  and  fome  broiled  chefnuts. 
Thicken  it  with  a piece  of  burnt  butter,  and  give  it  two 
or  three  boils  up.  Seafon  it  to  your  palate  with  fait, 
pour  it  over  the  beef,  and  garnifh  with  lemon. 

Bouillie  Beef. 

PUT  the  thick  end  of  a briflict  of  beef  into  aketde, 
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and  cover  it  over  with  water.  Let  it  boil  fall  for  two 
JiOLirs,  then  ftew  it  clofe  by  the  fire  fide  for  fix  hours 
more,  and  fill  up  the  kettle  as  the  water  falls.  Put  in 
with  the  beef  fome  turnips  cut  in  little  balls,  fome car- 
rots, and  fome  celery  cut  in  pieces.  About  an  hour  be- 
fore it  be  done,  take  out  as  much  broth  as  will  fill  your 
foup-dilh,  and  boil  in  it,  for  an  hour,  turnips  and  car- 
rots cut  out  in  little  round  or  fquare  pieces,  with  fome 
celery,  and  feafon  it  to  your  tafte  with  fait  and  pepper. 
Serve  it  up  in  two  difiies,  the  beef  in  onedifh,  and  the 
foup  in  another.  If  you  chufe  it,  you  may  put  pieces 
of  fried  bread  in  your  foup,  and  boil  in  a few  knots  of 
greens  j and  if  you  would  have  your  foup  richer,  you 
may  add  a pound  or  two  of  fome  fried  mutton-chops 
to  your  broth  when  you  take  it  from  the  beefj  and  let 
it  ftew  for  an  hour  in  the  broth  j but  remember  to  take 
out  the  mutton  before  you  ferve  it  up. 

Sirloin  of  Beef  en  Epigram. 

HA'\''ING  roafted  a firloin  of  beef,  take  it  off  the 
fpit,  and  raife  the  fkin  carefully  off.  Then  cut  out  the 
lean  part  of  the  beef,  but  oblervc  not  to  cut  near  the 
ends  or  fides.  Hafli  the  meat  in  the  following  man- 
ner : Cut  it  into  pieces  about  the  fize  of  a crown  piece, 
put  half  a pint  of  gravy  into  a tofling-pan,  an  onion 
chopped  fine,  two  fpoonfuls  of  ketchup,  fome  pepper 
and  fait,  fix  fmall  pickled  cucumbers  cut  in  thin  Dices, 
and  the  gravy  that  comes  from  the  beef,  with  a little 
butter  rolled  in  flour.  Put  in  the  meat,  and  tofs  it  up 
for  five  minutes  put  it  on  the  firloin,  and  then  put 
the  Ikin  over,  and  fend  it  to  table. 

Ehe  Infide  of  a Sirloin  of  Beef  forced. 

IftFT  up  the  fat  of  the  infide,  and  with  a fliarp 
knife  cut  off  all  the  meat  clofe  to  the  bone.  Chop  it 
fmall : take  a pound  of  fuet,  and  chop  that  fmall  about 
as  many  crumbs  of  bread,  a little  lemon-peel,  thyme, 
pepper  and  fait,  half  a nutmeg  grated,  and  two  fiialots 
chopped  fine.  Mix  all  together  with  a glafs  of  red 
wine,  and  then  put  die  meat  into  the  place  you  took  it 
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fi'om;  cover  it  with  the  fkin  and  fat,  flcewer  it  down 
with  fine  fkewers,  and  cover  it  with  paper.  The  paper 
muft  not  be  taken  off  till  the  meat  be  put  on  the  dilh, 
and  your  meat  muft  be  fpitted  before  you  take  out  the 
infide.  Take  a quarter  of  a pint  of  red  v/ine,  and  two 
fhalots  fhred  fmall  j boil  them,  and  pour  it  into  the 
difli,  with  the  gravy  that  comes  out  of  the  meat. 

The  hijide  of  a Rump  of  Beef  forced. 

TEIIS  muft  be  done  nearly  in  the  fame  manner  as 
the  above  j only  lift  up  the  outfidefldn,  take  the  middle 
of  the  meat,  and  proceed  as  before  diredted.  Put  it 
into  the  fame  place,  and  with  fine  fkewers  put  it  down 
clofe. 

A Round  of  Beef  forced. 

FIRST  rub  it  with  fome  common  fair,  a little  bay 
fait,  fome  fakpetre,  and  coarfe  fugarj  then  let  it  ftand 
a full  week  or  more,  according  to  the  fize,  turning  it 
everyday.  Wafti  and  dry  it,  lard  it  a little,  and  make 
holes,  which  fill  with  bread  crumbs,  marrow,  or  fuet, 
par fley,,  grated  lemon- peel,  fweet  herbs,  pepper,  fait, 
nutmeg,  yolk  of  egg,  made  into  fluffing.  Bake  it  with 
a little  water,  and  fome  fmall  beer,  fome  whole  pepper, 
and  an  onion.  It  may  be  boiled,  and  is  a handfome 
fideboard  difh  cold  for  a large  company. 

Beef  Steaks  rolled. 

TAKE  what  quantity  you- want  of  beef  fteaks,  and 
beat  them  with  a cleaver  to  make  them  tender ; make 
fome  forcemeat  with  a pound  of  veal  beat  fine  in  a 
mortar,  the  flefti  of  a fowl,  half  a pound  of  cold  harn 
or  gammon  of  bacon,  fat  and  lean  •,  the  kidney-  fat  of 
a loin  of  veal,  and  a fweetbread,  all  cut  very  fine  : 
fome  truffies  and  morels  ftewed,  and  then  cut  fmall, 
two  efchalots,  fome  parfley,  a little  thyme,  fome  lemon- 
peel,  the  yolks  of  four  eggs,  a nutmeg  grated,'  and  half 
a pint  of  cream.  Mix  all  thefe  together,  and  ftir  them 
over  a flow  fire  ten  minutes.  Put  them  upon  the 
fteaks,  and  roll  them  up;  then  flcewer  them  tight,  put 
them  into  the  frying-pan,  and  fry  them  of  a nice  brown* 
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Then  take  them  froni  the  fat,  and  put  them  into  a 
ilewpan,  with  a pint  of  good  diawn  gravy,  a Ipoonful 
of  red  wine,  two  of  ketchup,  a few  pickled  muihrooins, 
and  let  them  flew  for  a quarter  of  an  hour.  Take  up 
the  fteaks,  cut  them  into  two,  and  lay  the  cut  fide 
iipperniofl.  Garnlfli  with  lemon. 

Bfisiif  a In  Vivegrette. 

FROM  the  round  of  beef  cut  a dice  of  three  inches 
thick,  with  very  little  fat.  Stew'  it  in  water  and  a glafs  of 
w'hite  wine,  feafoned  with  fait,  pepper,  cloves,  a bunch 
of  fweet  herbs,  and  a bay-leaf.  Let  it  boil  till  the 
liquor  is  almofl  confumed  5 and  when  it  is  cold,  ferve 
it  up.  What  liquor  remains,  frrain  it  off,  and  mix  it 
with  a little  vinegar. 

Beef  EJcarlot. 

TAKE  a brificet.  of  beef,  half  a podnd  of  eparfe 
fugar,  two  ounces  of  bay  fait,  and  a pound  of  common 
fait.  Mix  all  together,  rub  the  beef  with  it,  lay  it  in 
an  earthen  pan,  and  turn  it  every  day.  It  may  lie  a 
fortnight  in  this  pickle  j then  ferve  it  up  with  favoys  or 
peafe-pudding  5 but  it  eats  much  better  when  cold  and 
cut  into  dices. 


'Tripe  a la  Kilkenny,  . 

THIS  difh  is  very  much  admired  in  Ireland,  and 
is  thus  prepared  ; Take  a piece  of  double  tripe  cut  in 
fquare  pieces,  peel  and  wadi  ten  large  onions,  cut  them 
in  two,  and  put  them  on  to  boil  in  water  till  they  be 
tender.  Then  put  in  your  tripe,  and  boil  it  ten  minutes. 
Pour  off  almoft  ail  your  liquor,  diake  a little  dour  into 
It,  and  put  in  fome' butter,  with  a little  fait  and 
muftard.  Shake  all  over  the  fire  till  the  butter  be 
melted,  then  put  it  into  your  difh,  and  fend  it  to  table 
as  hot  as  poffible.  Garnidi  with  lemon  of  barberries. 


Tongue  and  Udder  forced. 

HAVING  parboiled  your  tongue  and  udder,  blanch 
the  tongue,  and  ftick  it  with  cloves.  As  for  the  udder 
you  mud  carefully  raife  it,  and  dll  it  with  forcemeat 
made  with  veal.  Fird  wadi  the  infide  with  the  yolk 
01  an  egg,  thenqiut  in  the  forcemeat,  tie  the  ends  clofe 
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and  fpit  them,  roaft  them,  and  bafte  them  with  butter. 
When  they  be  enough,  put  good  gravy  into  the  difh,  ' 
and  fweet  fauce  into  a cup.  If  you  choofe  it,  you 
may  lard  the  udder. 

Porcupine  of  a Breafi  of  Veal. 

TAKE  the  fineft  and  largeft  breall:  of  veal  you  can 
procure,  bone  it,  and  rub  it  over  with  the  yolks  of  two 
^ggs.  Spread  it  on  a table,  and  lay  over  it  a little  ' 
bacon  cut  as  thin  as  poflible,  a handful  of  parfley  fhred 
fine,  the  yolks  of  five  hard-boiled  eggs  chopped  fmall, 
a little  lemon  peel  cut  fine,  the  crumb  of  a penny  loaf 
iheeped  in  cream,  and  feafon  to  your  tafte  with  fait,  pep- 
per, and  nutmeg.  Roll  the  bread  clofe,  and  fkewerit 
^ up.  Then  cut  fat  bacon,  and  the  lean  of  ham  that  has  ! 
been  a little  boiled  (if  you  ufe  the  ham  raw,  it  will  turn  ; 
the  veal  red ),  and  pickled  cucumbers,  about  two  inches  ■ 
long,  to  anfwer  the  other  lardings.  Lard  it  in  rows,  ' 
firft  ham,  then  bacon,  and  then  cucumbers,  till  you 
have  larded  every  part  of  the  veal.  Put  it  in  a deep 
earthen  pot,  with  a pint  of  water,  and  cover  it,  and  fetit 
ii?  a flow  oven  for  two  hours.  As  foon  as  it  comes  from 
the  oven,  fldm  off  the  fat,  andftrain  the  gravy  through 
a fieye  into  a flewpan.  , Put  in  a glafs  of  white  wine,  a 
little  lemon -pickle,  and  caper-liquor,  and  a fpoonful  of  j 
muflmoom  ketchup.  Thicken  it  with  a little  butter 
rolled  in  flour,  lay  your  porcupine  on  tltedifh,  and  pour 
it  hot  upon  it.  Have  ready  a roll  of  forcemeat  made 
in  this  manner  : Take  the  crumb  of  a penny  loaf,  half 
" a pound  of  beef  fuet  Hired  fine,  the  yolks  of  four  eggs, 
and  a few  chopped  oyflers.  Mix  thefe  well  together, 
and  feafon  it  to  your  tafte  with  chyan  pepper,  fait,  and’ 
nutmeg.  Spread  it  on  a veal  caul ; and  having  rolled 
it  up  clofe  like  a collard  eel,  bind  it  in  a doth,  and 
boil  it  an  hour.  Being  thus  furnillied  with  your  roll  of 
forcemeat,  cut  it  into  four  flices,  and  lay  one  at  each 
end,  and  the  other  at  thefides.  Have  ready  your  fweet-  • 
bread  cut  in  flices  and  fried,  and  lay  them  round  it, 
Avith  a few  mufhrooms.  When  game  is  not  to  be 
had,  this  will  ferve  as  a grand  bottom  diih. 
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A Grenade  cf  Veal. 

CUT  fome  thin  flices  from  a fillet  of  veal,  of  a 
Xnoderate  breadth,  and  lard  them  lialf way  with  bacon ; 
then  take  a dozen  of  fqiiab  pigeons,  let  them  be  picked 
;ind  truffed  ; put  them  into  a pan  of  boiling  water,  let 
them  lie  in  it  two  or  three  minutes ; fet  a ftewpan  upon 
the  fire  with  fome  good  gravy,  put  intj  it  a dozen  of 
mulhirooms,  picked  and  fliced,  and  three  veal  fweet- 
breads  cut  and  fiiced  ; put  the  pigeons  to  thele  ingre- 
dients, and  fet  the  ftewpan  over  a very  flow  fire.  When 
the  pigeons  and  fweetbreads  are  enough,  thicken  the 
grazy  with  fome  rich  cullis  ; add  fome  cocks  combs, 
and  fome  artichoke  bottoms  flared  fnaall.  Let  thefe 
ftew  a little  while,  and  then  fet  them  to  cool.  Cut  fome 
thin  flices  of  ham  and  bacon,  put  in  fome  forced  meat, 

. then  the  larded  veal  into  a ftew'pan,  and  put  the  ham 
and  bacon  over  itj  put  in  fome  yolks  of  eggs  over  the 
ham  and  veal,  and  then  more  forced  meat  3 then  put 
in  the  ragoo  of  pigeons,  and  turn  the  flices  of  veal  and 
bacon-,  put  over  them  more  forced  meat,  rubbed  over 
with  yolks  of  eggs,  and  cover  them  with  flicesof  bacon. 
Cover  the  ftewpan  clofe,  and  put  fire  under  and  over 
it,  but  take  care  it  does  not  burn.  When  done,  turn 
it  into  a hot  difli,  take  off  the  bacon,  flcim  off  the  fat, 
put  in  fome  veal  cullis,  and  ferve  it  hot. 

. ‘Terrine  of  Veal  Grijiles. 

TAKE  a good  quantity  of  veal  griftles,  from  the 
fireaft  or  any  other  part  3 wafli  them  in  two  or  three 
waters,  and  then  fet  them  on  a fieve  to  drain.  Put 
fome  butter  into  a ftewpan,  fet  it  over  a flow  fire  3 put  • 
in  apiece  of  butter  when  it  boils,  which  is  when  it  has 
done  hifling.  Put  in  the  griftles,  and  an  onion  fhred 
very  fine,  fome  pepper  and  fait,  fome  fweet  herbs  flired 
fine,  and  fome  flour.  Let  thefe  fry  a little,  then  put 
in  fome  gravy,  and  let  them  ftew.  Then  cut  to  pieces 
three  good  cabbages,  or  imperial  lettuces  and  put  them 
in  to  ftew.  When  it  is  enough,  fldm  off  the  fat,  then 
pour  in  fome  cullis  of  ham  or  bacon,  and  ferve  it  up. 
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Veal  a-la-hourgeoije. 

HAVING  cut  veal  into  thick  flices,  lard  them  with 
bacon  and  feafon  them  with  pepper,  fait,  beaten  mace, 
cloves,  nutmeg,  and  chopped  parfley.  Cover  the  bot- 
tom of  your  ftewpan  with  flices  of  fat  bacon,  lay  the 
veal  upon  them,  cover  the  pan,  and  fet  it  over  the  fire 
foi  eight  or  ten  minutes,  juft  to  be  hot,  and  no  more. 
T hen,  with  a brifk  fire,  brown  your  veal  on  both  fides, 
and  fhake  fome  flour  over  it.  Pour  in  a quart  of  good 
broth  or  gravy,  cover  it  clofe,  and  let  it  flew  gently  till 
It  be  enough.  Then  take  out  the  flices  of  bacon,  and 
fkim  all  the  fat  off  clean,  and  beat  up  the  yolks  of 
three  eggs,  with  fome  of  the  gravy.  Mix  all  together, 
and  keep  it  ftirring  one  way  till  it  be  fmooth  and  thick. 
Then  take  it  up,  lay  your  meat  in  the  difh,  pour  die 
fauce  over  it,  and  garnifh  with  lemon. 

Neck  of  Veal  a-la-royal. 

TAKE  a neck  of  veal,  and  cut  off  the  ferag-end^ 
and  part  of  the  chine- bone,  in  order  to  make  itdie 
flat  in  the  difh.  Then  chop  very  fine  a little  parfley  and 
th^me,  afewfhalots  and  mufhrooms,  and  feafon  with 
pepper  and  fait.  Cut  middling  fized  lards  of  bacon, 
and  roll  them  in  the  herbs  and  feafoning.  Lard  the  lean  - 
part  of  the  neck  j put  it  in  a ftewpan,  with  fome  lean 
bacon,  or  the  ftiank  of  a ham,  and  the  chine-bone  and 
ferag  cut  in  pieces,  with  a little  beaten  mace,  a head  of 
celery,,  onions,  and  three  or  four  carrots.  Pour  in  as 
much  water  as  will  cover  it,  fhut  the  pan  clofe,  and 
ftew  it  flowly  two  or  three  hours,  till  it  be  tender.  Then 
ftrain  half  a pint  of  the  liquor  through  a fine  fieve,  fet 
it  over  a ftove,  let  it  boil,  and  keep  ftirring  it  till  it  be 
of  a good  brown,  but  take  care  no  to  let  it  burn.  Then 
add  more  of  the  liquor,  ftrain  off,  the  fat,  and  keep  it 
ftirring  till  it  become  thick  and  of  a fine  brown.  Then 
take  the  veal  out  of  the  ftewpan,  wipe  it  clean,  and 
put  the  larded  fide  down  upon  the  glaze  ; fet  it  five  or 
fix  minutes  over  a gentle  fire  to  take  the  glaze,  and  then 
lay  it  in  the  difh,  with  the  glazed  fide  upwards.  Put 
into  the  fame  ftewpan  as  much  flour  as  will  lie  on  a 
fixpence,  ftir  it  about  well,  and  add  fome  of  the 
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braize-liquor,  if  any  be  left.  Let  it  boil  till  it  be  of 
a proper  thicknefs,-  llrain  it,  and  pour  it  into  the  bot- 
' tom  of  the  difli.  Squeeze  in  a little  lemon  juice,  and 
fend  it  up  to  table. 

Veal  Olives. 

TAKE  a fillet  of  veal,  and  having  cut  off  large 
callops,  hack  them  well  with  the  back  of  a knife. 
Spread  very  thinly  forcemeat  over  each  of  them,  and 
roll  them  up,  and  roaft  them,  orTake  them  in  an  oven. 
Make  a ragoo  of  oyfters  and  fweetbreads  cut  in  fquare 
bits,  a few  mulTirooms  and  morels,  and  lay  them  in 
the  dilh  with  the  rolls  of  veal.  If  you  have  oyfters 
enough,  chop  and  mix  fome  of  them  with  the  force- 
meat, as  it  will  add  much  to  its  goodnefs.  Put  nice 
brown  gravy  into  the  difli,  and  fend  them  up  hcH:, 
with  forcemeat  balls  round  them. 

Fillet  of  Veal  with  Collops. 

TAKE  a fmall  fillet  of  veal,  and  cut  what  collops 
you  want.  Then  take  the  udder,  and  fill  it  with  force- 
meat ; roil  it  round,  tie  it  with  a packthread  acrofs, 
and  roaft  it.  Lay  your  callops  in  the  difti,  and  lay 
your  udder  in  the  middle.  Garnifh  with  lemon. 

Fricando  of  Veal. 

TAKE  a leg  of  veal,  and  cut  out  of  the  thick  part 
of  it  freaks  half  an  inch  thick,  and  fix  inches  long. 
I.ai'd  them  with  fmall  chardoons,  and  dredge  them  with 
Hour.  Broil  them  before  the  fire  till  they  be  of  a fine 
brown,  and  then  put  them  into  a large  toffing-pan,  with 
a quart  of  good  gravy,  and  let  them  ftew  half  an  hour. 
'I'hen  put  in.a  flice  of  lemon,  a little  anchovy,  two  tea- 
fpoonfuls  of  lemon-pickle,  a large  fpoonful  of  walnut 
ketchup,  the  fame  of  browning,  a little  chyan  pepper, 
and  a few  morels ^nd  truffles.  When  your  fricandos 
be  tender,  take  them  up,  and  thicken  your  gravy  with 
butter  and  flour.  Strain  it,  put  your  fricandos  in  the 
difii,  pour  your  gravy  on  them,  and  garnifa  with  lemon 
and  berberries.  Some  lay  fried  forcemeat  balls  round 
rliem,  or  forcemeat  rolled  in  veal  caul,  and  yolks  of 
eggs  boiled  hard,  which  has  a very  good  effeift. 
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Bombarded  Veal. 

HAVING  nicely  raken  out  the  bone  from  a fillet 
of  veal,  make  a forcemeat  in  the  follov/ing  manner: 
Take  the  crumb  of  a penny  loaf,  half  a pound  of  fkt 
bacon  feraped,  an  anchovy,  two  or  three  fprigs  of  fweet 
marjoram,  a little  lemon-peel,  thyme,  and  parfley. 
Chop  thefe  well  together,  and  feafon  them  to  your  tafte 
with  fait,  chyan  pepper,  and  a little  nutmeg  grated. 
Mix  up  all  together  with  ah  egg  and  a little  cream,  and 
with  this  forcemeat  fill  up  the  place  from  whence  the 
bone  was  taken.  Then  make  cuts  all  round  the  fillet, 
at  about  an  inch  diftance  from  each  other.  Fill  one 
nick  with  forcempt  j a fecond  with  fpinach  that  has 
been  well  boiled  and  fqueezed  ; a third  with  crumbs  of 
bread,  chopped  oyfters,  and  beef  marrow ; a fourth 
with  the  forcemeat,  and  thus  fill  up  the  holes  round  the 
fillet.  Wrap  the  caul  clofe  round  it,  and  put  it  in  a" 
deep  pot,  with  a pint  of  water.  Make  a coarfe  pafte 
to  lay  over  it,  in  order  to  prevent  the  oven  givino-  it  a 
difagreeable  tafte.  As  foon  as  it  be  taken  out  5*  the 
oven,  flcim  off  the  fat,  and  put  the  gravy  into  a ftew- 
pan,  with  a fpoonful  of  mufliroom  ketchup,  another  of 
lemon-pickle,  five  boiled  artichoke  bottoms  cut  in 
quarters,  tw^o  fpoonfuls  of  browning,  and  half  an  ounce 
of  morels  and  truffles.  Thicken  the  fauce  with  butter 
and  flour,  give  it  a gentle  boil,  put  your  veal  into  the 
difh,  and  pour  your  fauce  dver  it. 

Shoulder  of  Veal  a la  Piedmontoife. 

CUT  the  flein  off  a fhoulder  of  veal  fo  that  it  may 
hang  at  one  end,  then  lard  the  meat  with  bacon  and 
ham,  and  feafon  it  with  pepper,  fait,  mace,  fweet  herbs, 
parfley,  and  lemon-peel.  Cover  it  again  with  the  fkin, 
ftew  it  v/ith  gravy,  and  when  it  be  juft  tender  enough, 
take  it  up.  Then  take  forrel,  fome  lettuce  chopped 
fmall,  and  ftew^them  in  fome  butter  wnth  parfley,  onions, 
and  mufhrooms.  The  herbs  being  tender,  put  to  them 
fome  of  the  liquor,  fome  fw^eetbreads  and  fome  bits  of 
ham.  Let  all  ftew  together  a little  while ; then  lift  up 
the  flein,  lay  the  ftewed  herbs  over  and  under,  cover  it 
again  with  t!ie  flein,  wet  it  with  melted  butter,  drew  it 
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over  witli  cnHiibs  of  brCtid,  iinci  lend  it  to  the  oven  to 
brown.  'Serve  it  up  hot,  with  foine  good  gravy  in  the 
dilE.  The  French,  before  it  goes  to  the.oven,  drew  it 
over  with  parmefan. 

Sv^eetbreads  of  Veal  a la  Dauphine. 

LARD  the  largeft  fweetbreads  you  can  get,  and 
open  them  in  fuch  a manner  that  you  can  ftuffin  force- 
meat. Three  will  make  a fine  dilh.  Make  your  force- 
meat with  a large  fowl  or  young  cock ; (kin  it,  and  pick 
off  all  the  flelh.  Take-  half  a pound  of  fat  and  lean 
bacon,  cut  it  very  fine,  and  beat  them  in  a mortar. 
Seafon  it  with  an  anchovy,  fome  nutmeg,  a little  lemon- 
peel,  a very  little  thyme,  and  fome  parfley.  Mix  thefe 
up  with  the  yolks  of  two  eggs,  fill  your  fweetbreads, 
and  fallen  them  witli  fine  wooden  fkewers.  Take  the 
ilevvpan,  lay  layers  of  bacon  at  the  bottom  of  the  pan, 
and  feafon  them  with  pepper,  fait,  mace,  cloves,  fweet 
herbs,  and  a large  onion  lliced.  Upon  that  lay  thin 
flices  of  veal,  and  then  lay  on  your  fweetbreads.  Cover 
it  dole,  let  it  Hand  eight  or  ten  minutes  over  a flow 
fire,  and  then  pour  in  a quart  of  boiling  water  or  broth. 
Cover  it  clofe,  and  let  it  flew  two  hours  very  foftly. 
Then  take  out  the  fweetbreads,  keep  them  hot,  ftrain 
the  gravy,  Ikim  all  the  fat  off,  and  boil  it  up  till  it  be. 
reduced' to  about  half  a pint.  Then  put  in  the  fweet- 
breads, and  give  them  two  or  three  minutes  flew  in  the 
gravy ; then  lay  them  in  the  dilh,  and  pour  die  gravy 
over  them.  Garnifh  with  lemon. 

Sweetbreads  en  Gordmeere. 

PARBOIL  three  fweetbreads ; take  a flewpan,  and 
lay  layers  of  bacqn,  or  ham  and  veal  j over  that  lay 
the  fweetbreads,  vfith  the  upper  fide  downwards.  Put 
a layer  of  veal  and  bacon  over  them,  a pint  of  veal 
broth,  and  three  or  four  blades  of  mace.  Stew  thern 
gently  three  quarters  of  an  hour ; then  take  out  the 
fweetbreads,  ftrain  the  gravy  through  a fieve,  and  fleim 
off  the  fat.  Make  an  amulet  of  yolks  of  eggs,  in  the 
following  manner:  Beat  up  four  yolks  of  eggs,  put  two- 
on  a plate,  and  put  them  over  a flewpan  of  water 
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boiling  over  the  fire.  Put  another  plate  over  It,  and  if 
will  loon  be  done.  Put  a little  fpinach-juice  into  the 
other  half,  ^nd  ferve  it  the  fame.  Cut  it  out  in  fprigs 
of  what  form  you  p’.eafe,  and  put  it  over  tl;ie  fwcct- 
breads  in  the  difh,  and  keep  them  as  hot  as  you  can. 
Put  fome  butter  rolled  in  flour  to  thicken  the  gravy, 
and  two  yolks  of  eggs  beat  up  in  a gill  of  cream.  Put 
it  over  the  fire,  and  keep  ftirring  it  one  way  till  it  be 
thick  and  fmooth.  Put  it  under  the  Iweetbreads,  and 
fend  it  up.  Garnifli  with  beet-root  and  lemon. 

A Calf 's  Pluck. 

BOIL  the  lights  and  part  of  the  liver,  roafl;  the 
heart  fbufFed  with  fuet,  fweet  herbs,  and  a little  parfley, 
all  chopt  fmall  ■,  a fesv  crumbs  of  bread,  fome  pepper, 
fait, 'nutmeg,  and  a little  lemon-peel  •,  mix  it  up  with 
the  yolk  of  an  egg.  When  the  lights  and  liver  are 
boiled,  chop  them  very  fmall,  and  put  them  into  a 
faucepan  with  a piece  of  butter  rolled  in  flour,  fome 
pepper  and  fait,  with  a little  lemon  or  vinegar,  if  agree- 
able. Fry  the  other  part  of  the  liver  as  before  men- 
tioned, with  fome  little  flices  of  bacon.  Lay  the  mince 
at  the  bottom,  the  heart  in  the  middle,  and  the  fried 
liver  and  bacon  round,  with  fome  crifped  parfley.  For 
fauce,  plain  butter.  Though  it  is  a very  large  difli, 
it  may  be  eafily  reduced. 

A Midcalf. 

STUFF  a calf’s  heart  with  forcemeat,  and  fend  it 
to  the  oven  in  an  earthen  dilh,  with  a little  water  under 
it.  Lay  butter  over  it,  and  dredge  it  with  flour.  Boil 
half  the  liver,  and  all  the  lights  for  half  an  hour ; then 
chop  them  fmall,  and  put  them  in  a tofling-pan,  with  a 
pint  of  gravy,  a fpoonful  of  ketchup,  andone  of  lemon- 
pickle.  Squeeze  in  half  a lemon,  feafon  with,  pepper 
and  liilt,  and  thicken  with  a good  piece  of  butter  rolled 
in  flour.  When  you  difli  it  up,  pour  the  mincemeat  in 
the  bottom,  and  have  the  other  half  of  the  liver  ready 
fried  of  a fine  brown,  and  cut  in  thin  llites,  and  little 
pieces  of  bacon.  Set  the  heart  in  die  middle,  and  lay 
the  liver  and  bacon  over  the  minced  meat. 


CalJ' 5 Heart  rdajled. 

HAVING  made  a forcemeat:  of  the  crumb  of  half 
a penny  loaf,  a quarter  of  a pound  of  beef  fuet  chopped 
fmall,  a little  parfley,  fweet  marjoram,  and  lemon-peel, 
mixed  up  with  a little  pepper,  fait,  nutmeg,  and  the 
yolk  of  an  egg,  fill  the  heart  with  it,  and  lay  a veal 
caul  over  the  Ituffing,  or  a flaeet  of  writing  paper,  to  . 
keep  it  in  its  place.  Lay  it  in  a Dutch  oven,  and  keep 
turning  it  till  it  be  thoroughly  roafted.  When  you  difb 
it  up,  lay  flices  of  lemon  round  it,  and  pour  good 
melted  butter  over  it. 

Calf's  Head  fur-prijed. 

THIS  is  an  elegant  top  difh,  not  very  expenfive, 
and  is  prepared  in  the  following  manner ; T ake  the  hair 
off  a large  calf’s  head,  as  diiedfed  in  the  mock  turtle, 
p.  30.  Then  raife  off  the  Ikin  with  a fharp-pointed 
knife,  and  as  much  of  die  meat  from  che  bone  as  you 
can  poffibly  get,  fo  that  it  may  appear  like  a whole 
head  when  Huffed ; but  be  careful  not  to  cut  holes  in 
the  flv  n.  Then  fcrape  a pound  of  fat  bacon,  take  the 
crumbs  of  two  penny  loaves,  a fmall  nutmeg  grated, 
and  feafon  to  your  tafle  with  fait,  chyan  pepper,  and  a 
little  lemon-peel.  Beat  up  the  yolks  of  fix  eggs,  and 
mix  all  up  in  a rich  forcemeat.  Put  a little  of  it  into 
the  ears,  and  the  reft  into  the  head.  Then  put  it  into 
a deep  pot,  juft  wide  enough  to  take  it  in,  and  put  to 
it  two  quarts  of  water,  half  a pint  of  white  wine,  a blade 
or  two  of  mace,  a bundle  of  fv'eet  herbs,  an  anchovy, 
two  fpoonfuls  of  walnut  and  muftiroom  ketchup,  the 
fame  quantity  of  lemon  pickle,  and  a little  fait  and 
chyan  pepper.  Lay  a coarfe  pafte  over  it  to  keep  in 
the  fteam,  and  put  it  for  two  hours  and  a half  in  a very 
quick  oven.  ^ When  you  take  it  out,  lay  the  head  in  a 
loup-dilh,  fkim  off  the  fat  from  the  gravy,  and  ftrain  it 
through  a hair  fieve  into  a tofting-pan.  Thicken  it  with 
a Lmp  of  butter  rolled  in  flour,  and  when  it  has  boiled 
a few  minutes,  put  in  the  yolks  of  fix  eggs  well  beaten, 
and  mixed  with  half  a pint  of  cream.  Have  ready 
boiled  a few  forcemeat  balls,  half  an  ounce  of  trufftes 
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and  morels ; but  do  not  ftew  them  in  the  gravy.  Pour 
t!ie  gravy  over  the  head,  and  garnifh  with  tiuffles  aiid 
morelsj  forcemeat  balls,  berberries,  and  mufliiooms. 

Breaji  of  Veal  in  Hodge-Podge. 

CUT  thebriflcet  of  a bread  of  veal  into  little  pieces, 
and  every  bone  afunder.  T hen  flour  it,  and  put  half  a 
pound  of  good  butter  into  a ftewpan.  When  it  be  hot, 
du-ow  in  the  veal,  fry  it  all  over  of  a fine  light  brown, 
and  then  have  ready  a tea-kettle  of  boiling  water  I our 
it  into  the  ftewpan,  fill  it  up,  and  ftir  it  round,  i hrow  , 
in  a pint  of  green  peas,  a fine  whole  lettuce  clean 
wafhed,  two  or  three  blades  of  mace,  a little  whole 
pepper  tied  in  a muflm  rag,  a fmall  bundle  oi  Iweet 
herbs,  a fiuall  onion  ftuck  with  a fhw  c bves,  and  a htde  j 
fait  Cover  it  dole,  and  let  it  ftew  an  hour,  or  till  it  be  ; 
boiled  to  your  palate,  if  you  would  have  foup  made  of  | 

it  but  iV  you  would  only  have  lauce  to  eat  with  the  j 

veal,  you  muft  ftew  it  till  there  be  juft  as  much  as  you  ,, 
would  have  for  fauce,  and  feafon  it  with  lalt  to  youi  ; 
palate  '1  ake  out  the  onion,  iweet  heibs,  andfpi  c, 
and  pour  it  a^^  Ifyouhave  no 

pet  pare  three  01  four  cucumbers,  fcoop  out  the  pulp,  : 

and  cm  them  into  little  pieces,  and  take  four  or  five 

heads  of  celery  dean  walked,  and  cut 

fmall  When  you  have  no  lettucp,  take  the  little 

hcarti  of  iavoys,  or  the  little  young  forouts  ' 
on  the  old  cabbage-ftalks,  about  as  big  “ 
vour  thumb.  If  you  would  make  a very  fine  diin  of 
[t  fill  the  infide  of  your  lettuce  with  forcemeat,  and 

ihe  v!al  vould!  and  pour  the  fauce  all  round  it.  Garnilh 
vour  dilk  with  rafped  bread,  made  into  figures  withyour 
fino-ers  This  is  the  cheapeft  way  of  drefling  a re. 
of  veal  to  be  good,  and  ferve  a number  of  people. 

Difgiiijed  Leg  of  Veal  and  Bacon. 
having  larded  your  veal  all  over  with  flips  o 
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into  flices,  and  have  ready  fome  dried  fage  and  pepper 
rubbed  fine.  Rub  it  over  the  bacon,  lay  the  veal  in 
the  dilh,  and  the  bacon  round  it;  ftrew  it  all  over  with 
fried  parlley,  and  have  green  fiiuce  in  cups,  thus  made: 
T ake  two  handfuls  of  forrel,  pound  it  in  a mortar,  and 
fqueeze  out  the  juice.  Put  it  into  a faucepan  with  fome 
melted  butter,  a little  fugar,  and  the  juice  of  a lemon. 
Or  you  may  make  it  thus : Beat  two  handfuls  of forrel 
in  a mortar,  with  two  pippins  quartered;  fqueeze  the 
juice  out,  with  the  juice  of  a lemon,  or  vinegar,  and 
fweeten  with  fugar. 

Loin  of  Veal  en  Epigratn. 

HAVING  roafted  a fine  loin  of  veal,  as  direded  in 
the  chapter  for  roafting,  take  it  up,  and  carefully  take 
the  fkin  off  the  back  part  without  breaking  it.  Cut  out 
all  the  lean  meat ; but  leave  the  ends  whole,  to  hold  the 
following  mincemeat  : mince  all  the  meat  very  fine  with 
the  kidney  part,  put  it  into  a little  veal  gravy,  enough 
to  moiften  it  with  the  gravy  that  comes  from  the  loin. 
I ut  in  a little  pepper  and  fait,  fome  lemon-peel  fhred 
fine,  the  yolks  of  three  eggs,  and  fi  fpoonful  of  ketchup. 
Thicken  It  with  a little  butter  rolled  in  flour,.  Give  it 
a lhake  or  two  over  the  fire,  and  put  it  into  the  loin, 
and  then  pull  the  fkin  over.  If  the  f]dn  fliould  not 
quite  cover  it  give  it  a brown  with  a hot  iron,  or  put 
it  in  an  oven  for  fifteen  minutes.  Send  it  up  hot,  and 
garnilli  with  berberries  and  lemon.  ^ 

Pillo’ip  of  Veal. 

HAVING  half  roafted  a neck  or  breaft  of  veal,  cut 
It  into  fix  p^ces,  and  feafon  it  with  pepper,  fait  and 
nutmeg.  Take  a pound  of  rice,  put  to  it  a quart  of 
broth,  lome  mace,  and  a little  fait.  Do  it  over  a ftove^ 
or  very  flow  fire,  till  it  be  thick ; but  butter  the  bot  JS 

iix  eggs,  and  ftir  them  into  it.  Then  take  a Jirtlf* 

rbttom  Th‘’“r''^  we  ar 

cover  It  all  over  with  rice.  Walh  it  over  with  the 
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yolks  of  eggs,  and  bake  it  an  hour  and  a half.  Then 
open  the  top,  and  pour  in  a pint  of  rich  good  gravy. 
Garnifh  with  a Seville  orange  cut  in  quarters,  and  fend 
it  hot  to  table. 

Savoury  Dijh  of  Veal. 

HAVING  cut  large  collops  out  of  a leg  of  veal, 
fpread  them  abroad  on  a drelTer,  hack  them  with  the 
back  of  a knife,  and  dip  them  into  the  yolks  of  eggs. 
Seafon  them  with  cloves,  mace,  nuemeg,  and  pepper, 
beaten  fine.  Make  forcemeat  with  fome  of  your  v^al, 
beef  Tuet,  oyfters  dropped  fweet  herbs  flared  fine,-  and 
the  aforefaid  fpice.  Strew  all  thefe  over  your  collops, 
roll  and  tie  them  up,  put  them  on  Ikewers,  tie  them  to 
a Ipit,  and  roaft  them.  To  the  relt  of  your  forcemeat 
add  a raw  egg  or  two,  and  roll  them  in  balls  anej  fry 
them.  Put  them  into  your  difh,  with  your  meat  when 
roafted,  and  make  the  fauce  with  ftiong  broth,  an  an- 
chovy, a fhalot,  a little  white  wine,  and  fome  fpice. 
Let  it  jitew,  and  thicken  it  with  a piece  of  butter  rolled 
in  flour.  Pour  the  laucc  into  the  difh,  lay  the  meat  in, 
and  garnifli  with  lemon. 

To  make  Stove  Veal. 

CUT  out  the  middle  bone  from  a fillet  of  veal  of  a 
cov/-calf,  fo  that  the  meat  may  lie  flat  in  the  ftewpan. 
Cut  otr  the  udder,  and  flice  it  in  long  pieces,  and  roll  it 
in  feafoning  of  pepper,  fait,  nutmeg,  and  fweet  herbs, 
finely  fnred.  Make  holes  in  the  fillet,  and  flick  in 
thefe  feafoned  pieces  as  thick  as  you  can,  until  the 
whole  is  fluffed  in.  Then  lay  butter  in  the  pan,  and 
put  in  the  meat;  let  it  on  a gentle  fire,  turning  and 
fhaking  it  as  you  have  occafion.  Then  feum  the  hvt 
off,  and  put  in  an  onion  fluck  with  cloves,  a lemon 
pared,  and  cut  in  half,  and  fqueeze  in  the  juice.  Con- 
tinue to  fhake  it.  If  your  fire  be  as  it  ought,  it  wdl 
take  five  hours.  One  hour  before  it  be  done,  put  in 
a pint  of  ilrong  gravy.  When  the  meat  is  jufl  done 
enodo-h,  fet  on  a pint  of  mufhrooms,  with  a little  of  the 
- erravy,  and  let  the  meat  be  again  feummed  clean  from 
the  fat.  Before  you  ufe  the  liquor,  thicken  it  with 
flour  and  butter,  and  pour  it  into  the  difli  to  the  meat. 
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To  dr  e/s  the  Umbles  of  Deer. 

TAKE  the  kidney  of  deer,  with  the  fat  of  the 
heart;  feafon  the-n  with  a little  pepper,  fait,  and  nut- 
meg. Firft  fry  them,  and  then  few  them  in  fome  good 
gravy  till  they  be  tender.  Squeeze  in  a little  lemon  j 
take  the  fi<irts,  and  ftulf  them  with  a forced  meat  made  ' 
with  the  fat  of  the  venifon,  fome  fat  of  bacon,  grated 
bread,  pepper,  mace,  fage,  and  onion  chopped  very 
fmall.  Mix  it  with  the  yolk  of  an  egg.  When  the  "■ 
fkirts  are  ftuffed  with  this  forced  meat,  tie  them  to  the 
fpit  to  roaft ; but  firft  lard  them  with  thyme  and  lemon- 
peel.  When  they  be  done,  lay  the  fkirts^  in  the  middle 
of  the  difhj  and  the  fricafee  round  it. 

\ 

Harko  of  a Neck  of  Mutton. 

HAVING  cut  the  beft  end  of  a neck  of  mutton 
Into  chops,  in  fingle  ribs,  flatten  them,  and  fry  them  of 
a light  brown.  Then  put  them  into  a large  faucepan, 
with  two  quarts  of  water,  a large  carrot  cut  in  dices, 
and  when  they  have  ftewed  a quarter  of  an  hour,  put 
in  two  turnips  cut  in  fquare  pieces,  the  white  part  of  a 
head  of  celery,  two  cabbage  lettuces  fried,  a few  heads 
of  afparagus,  and  feafon  all  with  a litde  chyan  pepper. 

Boil  them  all  together  till  they  be  tender,  and  put  it 
into  a tureen  or  foup-difh,  without  any  thickening  to 
the  gravy. 

Shoulder  of  Mutton  furpri/ed. 

PUT  a flioulder  of  mutton,  having  firft  half  boiled 
it,  into  a tofling-pan,  with  two  quarts  of  veal  gravy, 
four  ounces  of  rice,  a little  beaten  mace,  and  a tea- 
fpoonful  of  mufliroom  powder,  .‘^tew  it  an  hour,  or 
till  the  rice  be  enough,  and  then  take  up  your  mutton, 
and  keep  it  hot.  Put  to  the  rice  half  a pint  of  cream,-' 
and  a piece  of  butter  rolled  in  flour.  Then  ftiake  it 
well,  and  boil  it  a few  minutes.  Lay  your  mutton  on 
the  difh,  and  pour  your  gravy  over  it.  You  may  gar- 
ijifli  with  either  pickles  or  berberries. 

A Ba/que  of  Mutton. 

LAY  the  caul  of  a leg  of  veal  in  a copper  difh,  of 
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the  fi2c  of  a fmall  punch-bowl,  and  take  the  lean  of  a 
leg  of  mutton  that  has  been  kept  a week.  Having 
chopped  it  exceedingly  fmall,  take  half  of  its  weight  in 
beef  marrow,  the  crumb  of  a penny  loaf,  the  rind  of  half 
a lemon  grated,  half  a pint  of  red  wine,  two  anchovies, 
and  the  yolks  of  four  eggs.  Mix  it  as  you  would  faufage 
meat,  and  lay  it  in  the  caul  in  the  infide  of  the  difh. 
Fallen  the  caul,  bake  it  in  a quick  oven,  and  when  it 
comes  out,  lay  your  difh  up-fide  down,  and  turn  the 
whole  out.  . Pour  over  it  brown  gtavy,  pour  venifon 
fauce  into  a boat,  and  make  ufe  of  pickles  for  garnifh. 

Sheeps  Rumps  and  Kidnies. 

THIS  is  a pretty  fide  or  corner  difli,  and  may  be 
thus  prepared.  Boil  fix  fiieeps  rumps  in  veal  gravy  j 
then  lard  your  kidnies  with  bacon,  and  fet  them  before 
the  fire  in  a tin  oven.  As  foon  as  the  rumps  become 
tender,  rub  them  over  with  the  yolk  of  an  egg,  a little 
grated  nutmeg,  and  fome  chyan  pepper.  Skim  the  fat 
from  the  gravy,  and  put  the  gravy  in  a toffing-panj 
■with  three  ounces  of  boiled  rice,  a fpoonful  of  good 
cream,  and  a little  ketchup  and  mufhroom  powder. 
Thicken  it  with  flour  and  butter,  and  give  it  a gentle 
boil.  Fry  your  rumps  till  they  be  of  a light  brown  ; 
and  when  you  difh  them  up,  lay  them  round  on  the 
rice,  fo  that  the  fmall  ends  may  meet  in  the  middle} 
lay  a kidney  between  every  rump,  and  garnifh  with 
berberries  and  red  cabbage. 

Mutton  Rumps  a-la-braife. 

BOlL  fix  mutton  rumps  for  fifteen  minutes  in  water  •, 
then  take  them  out,  and  cut  them  into  two,  and  put 
them  into  aftewpan,  with  half  a pint  of  good  gravy, 
a gill  of  white  wine,  an  onion  iluck  with  cloves,  and  a 
little  fait  and  chyan  pepper.  Cover  them  clofe,  and 
flew  them  till  they  be  tender.  Take  them  and  the 
onion  out,  and  thicken  the  gravy  with  a little  butter 
rolled  in  flour,  a fpoonful  of  browning,  and  the  juice 
of  half  a lemon.  Boil  it  up  till  it  be  fmooth,  but  not 
too  thick.  Then  put  in  your  rumps,  give  them  a tofs  or 
two,  and  difh  them  up  hot.  Gaj*nifh  with  horfe-radiflt 
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a^H  beet-root*  For  variety,  you  may  leave  the  rumps 
whole,  and  lard  fix  kidnieson  one  hde,  and  do  them  the 
fame  as  the  rumps,  only  not  boil  them,  and  put  the 
rumps  in  die  middle  of  the  difli,  and  kidnies  round 
them,  with  the  lance  over  all.  The  kidnies  make  a 
pretty  fide  dilli  of  themfelves. 

Shoulder  of  Mutton  hoiled  0mm  Stmee. 

A SHOULDER  of  mutton,  or  veal,  may  be  boiled 
the  fame  way,  which  mult  be  put  into  the  pot  when 
the  water  be  cold  j and  when  it  be  enough,  fmother  it 
with  onion  fiiuce. 

Mutton  kebobbed. 

FIAVING  cut  a loin  of  mutton  into  four  pieces, 
take  off  the  Ikin,  rub  them  with  the  yolk  of  an  egg, 
-and  ftrew  over  them  a few  crumbs  of  bread,  and  a lit- 
tle parfley  Ihred  fine.  Spit  and  roaft  them,  and  keep 
balling  them  ah  the  time  with  frelh  butter,  in  order 
to  make  the  froth  rife.  When  they  be  properly  done, 
put  a little  brown  gravy  under  them,  and  make  ufe 
■of  pickles  for  garnilli. 

Mutton  the  Turkifj  Way. 

HAVING  cut  your  meat  into  thin  flices,  wafli  it 
in  vinegar,  and  put  it  into  a pot  or  faucepan  that  has  a 
dole  cover  to  it.  Put  in  fome  rice,  whole  pepper,  and 
three  or  four  whole  onions.  Let  all  thefe  ftew  together, 
Ikimming  it  frequently.  When  it  be  enough,  take  out 
the  onions,  and  feafon  it  with  fait  to  your  palate.  Lay 
die  mutton  in  the  difii,  and  pour  the  rice  and  liquor 
over  it.  The  neck  and  leg  are  the  beft  joints  to  drefs 
this  way.  To  a leg  put  in  four  quarts  of  water,  and  a 
quarter  of  a pound  of  rice.  To  a neck,  two  quarts  of 
water,  and  two  ounces  of  rice.  T o every  pound  of  meat 
allow  a quarter  of  an  hour,  being  clofely  covered.  If 
■you  put  in  a blade  or  two  of  mace,  and  a bundle  of 
fweet  herbs,  it  will  be  a great  addition.  When  it  be 
juft  enough,  put  in  a piece  of  butter,  and  take  care  the 
xice  do  not  burn  to  the  pot.  In  all  thefe  things,  vou 
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fhould  lay  flcewers  at  the  bottom  of  the  pot  to  lay  yoai* 
meat  on,  that  it  may  not  Hick. 

Leg  of  Mutton  a4a  haul  gout. 

TAKE  a leg  of  mutton,  and  let  it  hang  for  a fort- 
night in  any  place  •,  then  ftufF  every  part  of  it  with  fome 
cloves  of  garlic,  rub  it  with  pepper  and  fait,  and  then 
roaft  it.  When  it  be  properly  roafted,  fend  it  up, 
with  fome  good  gravy  and  red  wine  in  the  difli. 

' Leg  of  Mutton  roajlcd  with  Cockles. 

STUFF  your  mutton  in  every  part  with  cockles, 
roaft  it,  and  garnifh  with  hotfe-radifli. 

Leg  of  Mutton  roafted  with  Oyfters. 

TAKE  a leg  of  mutton  that  has  been  two  or  three 
<lays  killed,  ftuff  every  part  of  it  with  oyfters,  roaft  it, 
and  garnifli  as  above. 

Mutton  Chops  in  difguife. 

HAVING  got  what  number  of  mutton  Chops  you 
pleafe,  rub  them  with  pepper,  fait,  nutmeg,  and  a little 
parflcyi  Roll  each  chop  in  half  a Iheet  of  white  paper, 
well  buttered  in  the  infide,  and  rolled  dole  at  each  end. 
Boil  fome  hogs-lard  or  beef  dripping  in  a ftewpan, 
and  put  the  fteaks  into  it.  Fry  them  of  a fine  brown, 
lay  them  in  your  difli,  and  garnifli  with  fried  parfley. 
'Serve  them  up  with  good  gravy  in  a fauce-boat ; but 
be  particularly  careful,  that  you  do  not  break  the  paper 
nor  have  any  fat  in  the  difh  ; to  prevent  v/hich,  they 
fliould  be  drained  carefully. 

Shoulder  of  Mutton  en  Epigram. 

TAKE  a fhoulder  of  mutton,  and  when  it  be  roafted 
almoft  enough,  carefully  take  off  the  fkin  about  the 
thicknefs  of  a croWn  piece,  and  alfo  the  fliank  bone  at 
the  end.  Then  feafon  both  the  fkin  and  fhank  bone 
with  pepper  and  fait,  a little  lemon-peel  cut  fmall,  and 
a few  fweet  herbs  and  crumbs  of  bread.  I_,ay  this  on 
the  gridiron,  till  it  be  of  a fine  brown ; and  in  the  mean 
time,  take  the  reft  of  the  meat,  and  cut  it  like  a haffi, 
about  the  bignefs  of  a fhilling.  Save  the  gravy,  and 
put  it  to  it,  with  a tew  fpoonfuls  of  ftrong  gravy,  a 
little  nutmeg,  half  an  onioii  cut  fine,  a fmall  bundle 


MADE  DISH  E S.  hli 

tof  herbs,  a little  pepper  and  fait,  fome  gerkins  ,ajt 
very  Imall,  a few  mulhrooms,  two  or  three  truffles 
cut  liTiall,  two  jpoonfuls  of  wine,  and  a little  doui 
dredged  ’into  it.  Let  all  thefe  flew  together  very 
fldwly  for  five  or  fix  minutes,  taking  care  that  it  do 
not  boil.  Take  out  the  fweet  herbs,  lay  the  hafh  in 
the  difli,  and  the  broiled  upon  it. 

Scotch  Collops. 

CUT  your  collops  off  the  thick  part  of  a leg  of 
veal,  the  lize  and  thicknefs  of  a crown  piece,  and  put 
a piece  of  butter  browned  in  your  tofiing-pan.  Tnen 
lay  in  your  collops,  and  fry  them  over  a quick  fire. 
Shake  and  turn  them,  and  keep  them  on  a fine  froth. 
When  they  be  fried  of  a light  brown,,  put  them  into  a 
pot,  and  let  them  upDn  the  hearth,  to  keep  them  warm. 
'Put  cold  butter  again  into  your  pan  every  time  you 
fill  it,  and  fry  them  as  before,  and  fo  continue  till  you 
"have  finiflied  them.  When  you  have  filed  them  all 
brown,  pour  the  gravy  from  them  into  a toffing-pan, 
with  half  a pint  of  gravy  made  of  the  bones  and  bits  you 
cut  the  collops  off,  half  a lemon,  a little  anchovy,  half 
an  ounce  of  morels,  a large  Ipoonful  of  brov/ning,  the 
fame  of  ketchup,  two  tea-fpoonfuls  of  lemon-pickle, 
and  feafon  to  your  tafle  with  fait  and  chyan  pepper. 
I'hicken  it  with  butter  and  flour,  let  it  boil  five  or  fix 
minutes,  and  then  put  in  your  collops,  and  fiiake  them 
over  the  fire,  but  take  care  not  to  let  them  boil.  When 
they  have  fimmered  a'  little,  take  them  out  with  an 
egg-fpoon,  and  lay  them  on  the  difii.  Then  flrain 
your  gravy,  and  pour  it  hot  on  them.  Lay  on  them 
Forcemeat  balls,  and  little  flices  of  bacon  curled  round 
a fleewer  and  boiled.  Throw  a few  muflirooms  over 
them,  and  garnifli  with  berberries  and  lemon. 

Sweetbreads  d-la-daub. 

HAVING  procured  three  of  the  finefl  and  largeft 
fweetbreads,  put  them  for  five  minutes  in  a laucepan 
of  boiling  water.  Then  take  them  out,  and  when  they 
be  cold,  lard  them  with  little  pieces  of  bacon,  a row 
down  the  middle,  then  a row  on  each  fide,  with  le- 
mon-peel cut  the  fizc  of  a ftraw  ; then  a row  on  each 
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fide  of  pickled  cucumbers,  cut  very  fine.  Put  tliem 
into  a tofiing-pan,  with  .good  veal  gravy,  a little  juice 
of  lemon,  and  a fpoonful  of  browning.  Stew  them 
gently  for  a quarter  of  an  hour,  and  a little  before  they 
be  ready,  thicken  with  flour  and  butter.  Difh’them 
up,  and  pour  the  gravy  over  them  j lay  round  them 
bunches  of  boiled  celery,  or  oyfter  patties,  andgarnilh 
with  berberries  or  parfley. 

Oxford  John. 

CUT  afiale  leg  of  mutton  into  as  thin  collops  as 
you  can,  and  take  out  all  the  fat  finews.  Seafon  them 
with  fait,  pepper,  and  mace,  and  ftrew  among  them  a 
little  flired  parfley,  thyme,  and  two  or  three  fhalots.  Put 
a good  lump  of  butter  into  a ftewpan,  and  as  foon  as  it 
be  hot,  put  in  all  your  collops.  Keep  ftirring  them 
with  a wooden  fpoon  till  they  be  three  parts  done,  and 
then  adt}  half  a pint  of  gravy,  a little  juice  of  lemon, 
and  thicken  it  with  flour  and  butter.  Let  them  fim- 
mcr  four  or  five  minutes,  and  they  will  be  quite 
enough  ; but  if  you  let  them  boil,  or  have  them  ready 
before  you  want  them,  they  will  grow  hard.  Throw 
fried  pieces  of  bread,  cut  in  dices,  over  and  round 
them,  and  lerve  them  up  hot. 

Lamb's  Head. 

HAVING  fkinned  the  head,  fplit  it,  and  take  out 
the  black  part  of  the  eyes.  Then  wafli  and  blean  it 
well,  and  lay  it  in  warm  water  till  it  looks  white.  Wafli 
and  clean  the  purtenances,  take  olf  the  gall,  and  lay 
them  in  water.  Having  boiled  it  half  an  hour,  mince 
very  fmall  the  heart,  liver,  and  lights,  and  put  the 
mince- meat  in  a tofling-pan,  with  a quart  of  mutton 
gravy,  half  a lemon,  a little  ketchup,  and  fome  pepper 
and  fait.  Thicken  it  with  flour  and  butter,  a fpoonful  of 
cream,  and  juft  boil  if  up.  When  the  head  be  boiled, 
rub  it  over  with  the  yolk  of  an  egg,  ftrew  over  it  crumbs 
of  bread,  a little  flired  parfley,  and  fome  pepper 
and  fait.  Bafte  it  w'ell  with  butter,  and  brown  it  before 
the  fire,  or  with  a falamander.  Put  the  purtenances 
in  the  difli,  lay  the  head  over  it,  and  garnifli  with  . 
pickles  or  lemon. 
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Lr.mF s Bits. 

TO  drefs  a difli  of  lamb's  bits,  Hciti  the  ftones,  and 
fplit  them.  Lay  them  on  a dry  cloth  with  the  fweet- 
breads  and  liver,  and  dredge  them  with  flour.  Fry 
them  in  lard  or  butter  till  they  be  of  a light  brown,  and 
then  lay  themonafieve  to  drain,  hry  a good  quantity 
ofparfley,  lay  your  bits  on  the  difla,  the  parfley  in  lumps 
over  it,  and  pour  round  them  melted  butter. 

Leg  of  Larnh  forced. 

TAKE  out  all  the  meat  with  a fharp  knife,  and  care- 
fully leave  the  flein  and  fat  whole  on  it.  Make  the  lean 
you  cut  Out  of  it  into  forcemeat,  in  this  manner  : I'o 
ten  pounds  of  meat  add  three  of  beef  fuet  cut  fine,  and 
nicely  pounded  in  a marble  mortar.  'Fake  away  all  ihe 
flein  of  the  fuet,  and  mix  that  and  the  meat  with  four 
fpoonfuls  of  grated  bread,  eight  or  ten  cloves,  five  or 
fix  large  blades  of  mace,  dried  and  beaten  fine,  half  a- 
large  nutmeg  grated,  a little  pepper  and  fait,  a little  le- 
mon-peel cut  fine,  a veiy  little  thyme,  fome  parfley, 
and  four  eggs.  Mix  all  together,  put  it  into  the  fldn 
again  juft  as  it  was,  in  the  fame  fhape,  few  it  up,  roaft 
it,  and  bafte  it  with  butter.  Cut  the  loin  intofteaks, 
and  fry  it  niedy.  L,ay  the  leg  in  the  difli,  and  the  loin 
round  it.  1 hen  ferve  it  up  with  a pint  of  good  gravy 
poured  into  the  difh.. 

Lamb  Chops  en  Caforole. 

HAVING  cut  a loin  of  lamb  into  chops,  put  the 
yolks  of  eggs  on  both  fides,  and  ftrew  over  it  crumbs 
of  bread,  with  a little  cloves  and  mace,  pepper  and  fait 
mixed.  Fry  themof  a nice  light  brown,  and  put  them 
round  in  a difli  as  clofe  as  you  can  y but  leave  a hole  in 
the  middle  to  put  the  follow'ing  fauce  in  : all  forts  of 
fweet  herbs  and  parfley  chopped  fine,  ftewed  a little  in 
fome  good  thick  gravy.  Garnifli  with  fried  parfley. 

Barbecued  Pig. 

HAVING  dreifed  a pig  of  ten  weeks  old,  as  if  it 
were  to  be  roafted,  make  a forcemeat  in  the  following 
manner  : Take  the  liver  of  the  pig,  two  anchovies, 
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and  fix  fage-Ieaves,  and  chop  them  very  fmall.  Then 
put  them  into  a mai'ble  mortar,  with  the  crumb  of  half 
a penny  loaf,  half  a pint  of  red  wine,  four  ounces  of 
butter,  and  half  a tea-l'poohful  ofchyan  pepper.  Beat 
them  all  together  to  a palle,  put  it  irtto  your  pig’s  belly, 
and  few  it  up.  Lay  your  pig  down  at  a good  diftance 
before  a large  brilk  fire,  and  finge  it  well.  Put  into  your 
dripping-pan  three  bottles  of  red  wine,  bafte  it  with 
the  wine  all  the  time  it  be  roafting,  and  when  it  be 
half  done,  put  under  the  pig  two  penny  loaves.  If 
there  be  not  wine  enough,  pUt  in  rniore,  and  when  the 
pig  be  near  enough,  take  the  loaves  and  fauce  out  of 
the  dripping-pan,  and  put  to  the  fauce  half  a lemon, 
a bundle  of  fweet  herbs,  and  an  anchovy  chopped 
fmall.  Boil  it  a few  minutes,  and  then  draw  your 
pig,  after  having  roafied  it  four  hours  j put  into  the 
pig’s  mouth  an  apple,  or  a fmalf  lenwn,  and  a loaf 
on  each  fide.  Strain  your  fauce,  and  pour  it  on  them 
boiling  hot,  and  ferve  it  up.  Garnilli  with  flices  of 
lemon  and  berberries. 

A Pig  aU  Pere  Bulllst. 

HAVING  cut  -off  the  head,  and  divided  the  pig 
into  quarters,  lard  them  with  bacon,  and  feafon  them 
Well  with  fait,  pepper,  nutmeg,  cloves,  and  mace.  Place 
a layer  of  fat  bacon  at  tlie  bottom  of  a kettle.  Lay  the 
head  in  the  middle,  and  the  quarters  round  it.  Tlien 
put  in  a bay  leaf,  an  onion  flared,  a lemon,  fome  car- 
rots, parfley,  and  livers,  and  cover  it  again  with  bacon. 
Put  in  a quart  of  broth,  ftew  it  for  an  hour,  and  then 
take  it  up.  Put  your  pig  into  a ftev/pan,  pour  in  a 
bottle  of  white  v/ine,  cover  it  clofe,  and  let  it  ftew  for 
an  hour  very  flowly  If  you  ferve  it  up  cold,  let  it  ftand 
till  it  be  fo  ; then  drain  it  well,  and  wipe  it,  that  it  may 
look  white,  and  lay  it  in  a dilh,  with  the  head  in  the 
■ middle,  - and  the  quarters  round  it.  Throw  fome  green 
parfley  over  all.  Either  of  the  quarters  feparately  make 
a pretty  difli.  If  you  ferve  it  up  hot,  you  muft,  while 
the  pig  be  ftewing  in  the  wine,  take  the  firft  gravy  it 
was  ftewed  in,  and  fkim  off  the  fat,  and  ftrain  it.  Then 
take  a fweecbread  cut  into  five  or  fix  flices,  fome  truL 
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jYiords^  3ji(i  muflirooms,  3.nd  ftcw  2.II  together  tid 
ihey  be  enough.  Thicken  it  with  the  yolks  of  two  eggs, 
or  a piece  of  butter  rolled  in  flour;  and  when  your  pig 
be  enough,  take  it  out,  and  lay  it  in  your  difh.  I ut  the 
wine  it  was  ftewed  in  to  the  ragoo,  and  then  pour  it  all 
over  the  pig,  and  ufe  lemon  for  garnifli. 

A Pig  Matelote, 

HAVING  gutted  and  fcalded  your  pig,  and  talie;? 
off  the  head  and  pettitoes,  cut  your  pig  into  four  quar- 
ters, and  put  them,  with  the  head  and  toes,  into  cold 
water.  Cover  the  bottom  of  a ftewpan  with  dices  of 
bacon,  and  place  the  quarters  over  them,  with  the  pet.- 
titoes,  and  the  head  cut  in  two.  Seafon  the  whole 
with  pepper  and  fait,  a bay-leaf,  a little  thyme,  an  onjon, 
and  add  a bottle  of  white  wine.  Then  lay  on  more 
dices  of  bacon,  put  over  it  a quart  of  water,  and  let  it 
boil.  Skin  and  gut  two  large  eels,  and  cut  them  in 
pieces  about  five  or  fix  inches  long.  When  your  pig 
be  half  done^  put  in  your  eels  ; then  boil  a dozen  of 
large  craw-fifli,  cut  off  the  claws,  and  take  off  the 
fliells  ofthe  tail.  When  your  pig  and  eels  be  enough, 
lay  firfl  your  pig  in  the  difh,  and  put  your  pettitoes 
found  it ; but  do  not  put  in  the  head,  as  that  will  make 
a pretty  cold  difh.  Then  lay  your  eels,  and  craw  fifh 
over  them,  and  talce  the  liquor  they  were  ftewed  in  j 
dcim  off  the  fat,  and  add  to  it  half  a pint  of  ftrong 
gi  avy,  thickened  with  a little  piece  of  burnt  butter. 
Pour  this  over  it,  and  garnifh  with  lemon  and  craw- 
fifh.  Fry  the  brains,  and  lay  them  round  and  all  over 
the  difh.  This  will  do  for  the  firft  courfe.or  remove. 

A Goo/e  ^-la-mode. 

PICK  a large  fine  goofe  clean,  fidn  and  bone  it  nice- 
ly, and  take  off  the  fat.  Then  take  a dried  tongue,  and 
boil  and  peel  it.  Take  a fowl  and  treat  it  in  the  fame 
manner  as  the  goofe  ; feafon  it  with  pepper,  fait,  and 
beaten  mace,  and  roll  it  round  the  tongue.  Seafon  the 
goofe  in  the  fame  manuer,  and  put  both  tongue  and 
fowl  into  the  goofe.  Put  it  into  a little  pot  that  will  juft 
bold  it,  with  two  quarts  of  beef  gravy,  a bundle  of  fivect 
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herbs,  and  an  onion.  Put  fome  flices  of  ham,  or  good 
bacon,  between  the  fowl  and  goofe  ; then  cover  it  clofe, 
and  ftew  it  over  a fire  for  an  hour  very  flowly.  Then 
take  up  your  goofe,  and  ikim  off  all  the  fat;  lira  n it, 
and  put  in  a glafs  of  red  wine,  two  fpoonfuls  of  ketch- 
up, a veal  fweetbread  cut  fmall,  fome  truffles,  mulh- 
rooms,  and  morels,  a piece  of  butter  rolled  in  flour, 
and,  if  wanted,  fome  pepper  and  ialt.  Putthe  goole  in 
again,  cover  it  dole,  and  let  it  Hew  half  an  hour  longer. 

1 hen  take  it  up,  pour  the  ragooover  it,  and  garnifli 
with  lemon.  You  mull  remember  to  fave  the  bones  of 
the  goofe  and  fowl,  and  put  them  into  the  gravy  when 
it  be  firft  fet  on.  It  will  be  an  improvement,  if  you 
roll  fome  beef  marrow  between  the  tongue  an'd  the 
fowl,  and  between  the  fowl  and  goofe,  as  it  will  make 
them  mellow,  and  eat  the  finer.  Before  we  conclude 
this  article,  it  may  not  be  amifs  to  obferve,  that  the  bell 
method  to  bone  a goofe  or  fowl  of  any  fort,  is  to  begin 
at  the  breaft,  and  take  out  all  the  bones  without  cut-  ; 
ting  the  back ; for  when  it  be  fewed  up,  and  you  come 
to  Hew  it,  it  generally  burHs  in  the  back,  Wx.ereby  t.he  J 
Hiapeof  it  isfpoiled.  ^ 

Ducks  a-la-mode.  \ 

CUT  a couple  of  fine  ducks  into  quarters,  and  fry 
them  in  butter  till  they  be. a little  brown.  Then  pour 
out  all  the  fat,  duH  a little  flour  over  them,  and  put  in  \ 
half  a pint  of  good  gravy,  a quarter  of  a pint  of  red  1 
Vvine,  an  anchovy,  two  Ihalots,  and  a bundle  of  fv/eet  « 
herbs.  Cover  them  clofe,  and  let  them  Hew  a quarter  i 
of  an  hour.  Take  out  the  herbs,  flcim  off  the  fat,  and  ? 
let  your  fauce  be  as  thick  as  cream.  Garnifli  with  le-  ^ 
mon  or  berberries,  and  fend  it  up  to  table.  ^ 

Ducks  a- la  hraife.  f 

HAVING  finged  and  d re  fled  yourducks,  lard  them  ’ 
quite  through  v/irh  bacon  rolled  In  Hired  parfley, onions,  ^ 

thyme,  pepper,  fait,  and  beaten  mace.  Put  a few  flice.s 
of  fat  bacon  in  the  bottom  of  a Hewpan,  the  fame  of  ' 
gammon  of  bacon  or  ham,  two  or  three  dices  of  beef  \ 
or  vcal^  and  lay  your  ducks  in  with  their  breaHs  down- 
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wards.  Cover  the  ducks  witlr  fliccs  the  fame  as  you  put 
under  them,  and  cut  in  a carrot  or  two,  a turmp,  a head 
of  celery,  an  onion,  four  or  five  cloves,  a blade  of  mace, 
and  a little  whole  pepper.  Cover  them  clofe  dowri,  and 
let  them  fimmer  a little  over  a gentle  fire  till  the  brealt 
beof  a li,ght  bown.  Then  put  in  fome  broth  or  water, 
cover  thel-n  down  again  as  clofely  as  you  can,  and  flew 
them  gently  till  they  be  enough,  which  will  require  two 
or  three  hours.  Then  take  fome  parfley,  an  onion  01 
lhalot,  a few.  gerkins  or  capers,'  and  two  anchovies ; 
chop  them  all  very  finCj  and  put  them  in  a ftewpan, 
with  part  of  the  liquor  from  the  ducks,  a little  brown’ 
ing,  and  the  juice  of  a lemon.  Boil  it  up,  and  cut  the 
ends  of  the  bacon  even  with  the  breafts  of  your  ducks. 
Lay  them  on  your  difh,  pour  the  fauce  hot  upon  them, 
and  ferve  them  up. 

'turkey  a-la-dauhe. 

CAREFULLY  bone  your  turkeyj  without  fpoiL 
ing  the  look  of  it,  and  ftufFit  with  the  following  force^ 
meat ; Chop  fome  oyfters  very  fine,  take  fome  crumbs 
of  bread,  pepper,  fait,  and  fhalots,  and  a very  little 
thyme,  parfiey,  and  butter.  Having  filled  your  turkey 
with  this  as  full  as  you  think  proper,  few  it  up,  tie  it 
in  a cloth,  and  boil  it  white ; but  be  cautious  not  to 
boil  it  too  much.  You  may  ferve  it  up  with  good 
oyfter  fauce,  or  you  may  malce  a rich  gravy  of  the 
bones,  with  a piece  of  veal,  mutton,  and  bacon,  feafoned 
with  fait,  pepper,  fhalots,  and  a little  mace.  Strain  it 
off  through  a fieve ; and  having  before  half  boiled  your 
turkey,  flew  it  in  this  gravy  juft  half  an  hour.  Hay-  * 
ing  well  fkimmed  the  gravy,  difli  up  your  turkey  in  it, 
after  you  have  thickened  it  with  a few.mufhrooms 
ftewed  white,  or  ftewed  palates,  forcemeat  balls, 
fv/eetbreads,  or  fried  oyfters,  and  pieces  of  lemon, 
DiOi  it  with  the  breaft  upwards.  If  you  choofe  it, 
you  may  add  a few  morels  and  truffles  to  your  fauce,. 

Fowls  a-la-braije. 

HAVING  fkewered  your  fowl  as  for  boiling,  with 
the  legs  in  the  body,  lay  on  it  a layer  of  fat  bacon,  cut 
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in  pretty  thin  dices  j then  wrap  it  round  in  beet-leaves,  •: 
t en  in  a caul  of  veal,  and  put  it  in  a large  faucepan, 
'*I^ith  three  pints  of  water,  a bunch  of  fweet  herbs,  two  \ 
or  three  blades  of  mace,  a gill  of  Madeira  wine,  and  } 
half  a lemon.  ^ Stew  it  till  it  be  quite  tender,  then  take  ' 
it  up,  and  ikini  od  tl>e  fat,  and  thicken  your  gravy  | 
with  dpiir  and  butter.  Strain  it  through  a hair-fieve,  i 
and  put  to  it  a pint  of  oyllers,  about  a gill  of  thick  \ 
ciemn,  and  keep  fhaking  your  toHing-pan  over  the  "j 
fire.  When  it  has  fimmered  a little,  ferve  up  your  ^ 
fowl  with  the  bacon,  beet  leaves,  and  caul  on,  and  j 
pour  your  hot  fauce  upon  it.  Berberries  or  red  beet-  ^ 
root  may  be  ufed  as  a garnifh.  j 

Fowls  forced.  j 

PICK  a large  fowl  clean,  cut  open  the  bread,  and  \ 
fake  out  the  entrails,  lake  the  dcin  off  whole,  and  j 
having  cut  the  fledi  from  the  bones,  chop  it  with  half 
d pint  of  oyfters,  an  ounce  of  beef  marrow,  and  a little 
pepper  and  fait.  Mix  it  up  with  cream,  and  lay  the  ! 
meat  on  the  bones  j then  draw  the  dcin  over  it,  and 
few  up  the  bread.  Then  cut  large  thin  dices  of  bacon 
and  lay  them  over  the  bread  of  your  fowl ; tie  on  the  ; 
bacon  with  packthread,  and  road  it  for  an  hour  before  ' 
a'  moderate  fire.  Make  good  brown  gravy  fauce  ; ’ 

pour  it  on  your  difli,  take  od'  the  bacon,  and  lay  in  ; 
your  fowl.  Serve  it  up,  garnidied  with  oyders,  mudi-  i 
rooms,  or  pickles..  ” j| 


.Artificial  Chickens  or  Pigeons. 


having  made  a rich  forcemeat  with  chickens, 
lamby  or  veal,  a piece  of  fat  bacon,  a little  butter,  the 
yolk  of  an  egg,  and  fome  pardey,  feafoned  with  pepper, 
fait,  and  a dialot,  work  it  up  into  the  diape  of  chickens 
or  pigeons,  putting  the  feet  of  the  bird  you  intend  it 
for  in  the  middle,  fo  as  jud  to  appear  at  the  bottom. 
Roll  the  forcemeat  in  the  yolk  of  an  egg,  then  in 
crumbs  of  bread,  and  fend  them  to  the  oven,  on  tin 
plates  well  buttered,  and  do  not  let  them  touch  each 
other.  Bake  them  of  a light  brown,  and  pour  gravy 
into  the  difh,  or  fend  them  to  table  dry. 


! 
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Chickens  in  Javory  Jelly. 

TAKE  two  chickens,  and  road  them.  Boil  fome 
calf’s  feet  to  a ftrong  jelly ; then  take  out  the  feet,  and 
fldiTi  ofTthe  fat ; beat  up  the  whites  of  three  eggs,  and 
mix  them  with  half  a pint  of  white-wine  vinegar,  the 
juice  of  three  lemons,  a blade  or  two  of  mace,  a few 
pepper  corns,  and  a little  fait.  Put  them  to  your  jelly ; 
and  when  it  has  boiled  five  or  fix  minutes,  drain  it  feve- 
ral  times  through  a jelly  bag  till  it  be  very  clear.  Then 
put  a little  in  the  bottom  of  a bowl  large  enough  to- 
hold  your  chickens,  and  when  they  be  cold,  and  the 
jelly  let,  lay  them  in  with  their  breads  down.  Then  fill 
your  bowl  quite  full  with  the  red  of  your  jelly,  which 
you  mud  take  care  to  keep  from  fetting,  fo  that  when 
you  pour  it  into  the  bowl  it  will  not  break.  Let  it  dand 
all  night ; and  the  next  day  put  your  bafon  into  warm 
water,  pretty  near  the  top.  As  foon  as  you  find  it 
loofe  in  the  bafon,  lay  your  didi  over  it,  and  turn  it  out 
whole. 

Chicken  Surprife. 

ONE  large  fowl  will  do  for  a fmall  didi.  Road  it, 
and  take  the  lean  from  the  bones ; cut  it  into  thin  dices, 
about  an  inch  long,  and  tofs  it  up  with  fix  or  feven  fpoon- 
fills  of  cream,  and  a piece  of  butter,  as  big  as  a walnut, 
rolled  in  flour.  Boil  it  up  and  fct  it  to  cool.  Then 
put  fix  or  feven  thin  dices  of  bacon  round  it,  place  them 
in^a  pattypan,  and  put  forae  forcemeat  on  each  fide, 
"VS'ork  thefn  up  into  the  form  of  a French  roll,  with  a 
raw  egg  in  your  hand,  leaving  a hollow  place  in  the 
rniddle.  Put  in  your  fowl,  and  cover  them  with  fome 
of  the  fame  forcemeat,  rubbing  them  fmooth  with  your 
hand  and  a raw  egg.  Make  them  of  the  height  and 
bignefs  of  a French  roll,  and  throw  a little  fine  grated 
biead  over  them.  Bake  them  three  quarters,  or  an 
hour,  in  a gentle  oven,  or  under  a baking  cover,  till 
they  come  to  a fine  brown,  and  place  them  on  your 
mazarine,  that  they  may  not  touch  one  another;  but 
place  them  fo  that  they  may  not  fall  fiat  in  the  baking ; 
or  you  may  form  them  on  vour  table  with  a broad 
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kitchen  knife,  and  place  them  on  the  thing  you  intend 
to  bake  them  on.  You  may  put  the  leg  of  a chicken  i 
into  one  of  the  loaves  you  intend  for  the  middle..  Let 
your  fauce  be  gravy,  thickened  with  butter,  and  a little 
juice  of  lemon.  This  is  a pretty  fide  difli  for  a firft  ' 
courfe,  fummer  or  winter,  if  you  can  get  them. 

Chickens  Chiringrate. 

TIAVING  cut  off  the  feet  of  your  chickens,  break  _ | 
the  breaft-bone  flat  with  a rolling-pin  ; but  take  care 
you  do  not  break  the  fkin.  Flour  them,  fry  them  of  a 
inne  brown  in  butter,  and  then  drain  all  the  fat  out  of  / 
the  pan,  but  leave  the  chickens  in.  l.ay  a pound  of 
gravy-beef,  cut  very  thin,  dver  your  chickens,  and  a 
piece  of  veal  cut  very  thin,  a litde  mace,  two  or  three  • ' 
cloves,  fome  wliole  pepper,  an  onion,  a little  bunch  ’’ 
of  fweet  herbs,  and  a piece  of  carrots  Then  pour  in 
a.  quart  of  boiling  water,  cover  it  clofe,  and  let  it  flew  > 
for  a quarter  of  an  hour.  Then  take  out  the  chickens,. 
and  keep  them  hot let  the  gravy  boil  till  it  be  quite  ./ 
rich  and  good,  and  then  ftrain  it  off,  and  put  it  inta  : 
your  pan  again,  with  two  fpoonfuls  of  red  wine,  and  ' 
a few  mulhrooms.  Put  in  your  chickens  to  heat,  j 
then  take  them  up,  lay  them  into  your  difh,  and  pour 
your  fauce  over  them.  Garnifli  with  lemon,  and  a . 
tew  flices  of  cold  ham  broiled.  j 

Chickens  and  ’Tongues^ 

BOIL  fix  fqiall  chickens  very  white ; then  take  fix; 
hogs  tongues  boiled  and  peeled,  a cauliflower  boiled 
whole  in  milk  and  water,  and  a good  deal  of  fpinach  ? 
boiled  green.  Then  lay  your  cauliflower  in  the  mid-| 
die,  the  chickens  clofe  all  round,  and  the  tongues  round  f 
them  with  the  roots  outwards,  and  the  fpinach  in  little k 
heaps  between  the  tongues.  Garnifla  with  little  pieces 
of  bacon  toafted,  and  lay  a little  piece- on  each  of  the  ; 
tonffues.  This  is  a good  difh  for  a large  cornpany.  , , 

Large  Fowls  forced. 

HAVING  cut  the  fkin  of  a large  fowl  down  the 
breaft,  carefully  flip  it  down  fo  as  to  take  cut  all  the 
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meat,  and  mix  it  with  a pound  of  beeffuet  cut  fmall. 
Then  beat  them  together  in  a marble  mortar,  and  take 
a pint  ofiarge  oyfters  cut  fmall,  two  anchovies,  a flialot, 
a few  fwect  herbs,  a little  pepper,  fome  nutmeg  grated, 
and  the  yolks  of  four  eggs.  Mix  all  thefe  together, 
and  lay  it  on  the  bones,  then  draw  the  (kin  over  it,  and 
few  it  up.  Put  the  fowl  into  a bladder,  and  boil  it  an 
hour  and  a quarter.  Stew  fome  oyfters  in  good  gravy, 
thickened  with  a piece  of  butter  rolled  in  flour,  take 
the  fowl  out  of  the  bladder,  lay  it  in  your  difti,  and 
pour  the  lauce  over  it.  Garnilh  with  lemon.  It  eats 
much  better  roafted,  with  the  fame  fauce. 

Fowls  marinated. 

WITH  your  finger  raife  the  fl^in  from  the  breaft- 
bone  of  a large  fowl,  or  turkey ; cut  a veal  fweetbread 
ftnall,  a few  oyfters  and  mulhrooms,  an  anchovy,  a 
little  thyme,  fome  lemon-peel,  and  feafon  them  with 
pepper  and  nutmeg.  Chop  them  fmall,  and  mix  it  with 
the  yolk  of  an  egg.  Stuff  it  in  between  the  fkin  and 
the  flefti,  but  be  careful  not  to  break  the  fkin,  and  then 
ftuff  what  quantity  of  oyfters  you  pleafe  into  the  fowl. 
If  you  think  proper,  you  may  lard  the  breaft  of  your 
fowl  with  bacon.  Roaft  it  with  a paper  over  the  breaft, 
make  good  gravy,  and  garnilh  with  lemon. 

Pullet  a la  Sainte  Menehout. 

HAVING  trulfed  the  legs  in  the  body,  flit  them 
along  the  back,  fpread  them  open  on  a table,  take  out 
the  thigh-bones,  and  beat  them  with  a rolling-pin.  Then 
Icafon  them  with  pepper,  fait,  mace,  nutmeg,  and  fweet 
herbs.  After  that  take  a pound  and  a half  of  veal,  cut 
It  into  thin  flices,  and  lay  it  in  a ftewpan  of  a convenient 
flze  to  ftew  the  pullets  in.  Cover  it,  and  let  it  over  a 
ttove  or  flow  fire,  and  when  it  begins  to  cleave  to  the 
pan,  ftir  m a lade  flour,  fliake  the  pan  about  till  it  be 
a little  brown,  and  then  pour  in  as  much  broth  as  will 
Itew  the  fowJs._  Stir  them  together,  put  in  a little  whole 
pepper,  an  onion,  and  a little  piece  of  bacon  or  ham. 
I iien  lay  in  your  fowls,  cover  them  dofe,  and  let  theta 

K 1 


132  MADE  D I S H E S. 

flew  half  an  hour.  Tlien  take  them  out,  Jay  them  on  : 
tlie  gridiron  to  brown  on  the  infide,  and  then  lay  them 
before  the  fire  to  do  on  theoutfide.  Strew  them  over 
with  the  yolk  of  an  egg,  fome  crumbs  of  bread,  and 
bade  them  with  a little  butter.  Let  them  be  of  a fine  ■ 
brown,  and  boil  the  gravy  till  there  be  about  enough 
for  fauce.  Strain  it,  put  in  a few  mufhrooms,  ;and  a , 
little  piece  of  butter  rolled  in  flour.  Lay  the  pullets  •' 
in  the  difh,  put  in  the  fauce,  and  garnifla  with  lemon. 

Y ou  may  either  fry  them,  or  brown  them  in  the  oven.  • 

Pigeons  compote. 

SKEWER  fix  young  pigeons  in  the  fame  manner 
as  for  boiling,  put  forcemeat  into  the  craws,  lard  them 
down  the'  breall,  and  fry  them  brown.  Put  them  into 
llrong  brown  gravy,  and  when  they  have  ftewed  three  v 
quarters  of  an  hour,  thicken  it  with  a lump  of  butter 
rolled  in  flour.  Make  your  forcemeat  in  this  manner : 
Grate  the  crumb  of  half  a penny  loaf,  and  ferape  a , 
quarter  of  a pound  of  fat  bacon,  which  will  anfwerthe 
purpofe  better  than  fuet.  Chop  a little  parfley  and 
thyme,  two  fltalots,  or  an  onion,  fome  lemon-peel,  ' 
and  a little  nutmeg  grated  ; feafon  them  with  pepper  ^ 
and  fait,  and  mix  them  up  with  eggs.  When  you 
ferve  them  up,  drain  your  gravy  over  them,  and  lay 
forcemeat  balls  round  them.  * 


Pigeons  Fricando. 


. lides  of  the  bread:.  Fry  them  of  a fine  brown  in  butter, 
and  then  put  them  into  a toffing-pan,  with  a quart  of 
gravy.  Stew  them  till, they  be  tender;  then  take  olf 
the  fat,  and  put  in  a tea-fpoonful  of  lemon-pickle,  a 
..large  fpoonful  of  walnut  ketchup,  the  fame  of  brown- 
ing, a little  fait,  and  chyan  pepper.  Thicken  your 
gravy,  and  add  half  an  ounce  of  morels,  and  four 
^yolks  of  eggs  boiled  hard.  Lay  the  pigeons  in  your 
didi,  put  the  morels  and  eggs  round  them,  and  flrain 
4"Our  fauce  over  them.  Serve  it  up,  garnifhed  with 
iemon-peel  and  berberries. 
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Pigeons  in  Javory  Jelly. 

AFTb'.R  you  have  roafted  your  pigeons  with  the 
head  and  feet  on,  put  a fprig  of  myrtle  in  their  bills, 
and  make  a jelly  for  them  in  tlie  fame  manner  as  be- 
fore diredled  for  chickens,  and  treat  them  the  fame 
in  every  other  refpedt. 

Pigeons  ci-la-dauhe. 

. PUT  a layer  of  bacon  in  a large  faucepan,  then  a 
layer  of  veal,  a layer  of  coarfe  beef,  and  another  little 
layer  of  veal,  about  a pound  of  beef,  and  a pound  of 
veal,  cut  very  thin  j a piece  of  carrot,  a bundle  of  fweet 
herbs,  an  onion,  fome  black  and  white  pepper,  a blade 
or  two  of  mace,  and  four  or  five  cloves.  Cover  the 
faucepan  clofe,  let  it  over  a flow  fire,  draw  it  till  it  be 
brown,  to  make  the  gravy  a fine  light  brown.  1 hen 
put  in  a quart  of  boiling  water,  and  let  it  ffew  till  the 
gravy  be  quite  rich  and  good.  Then  flrain  it  ofF,  and 
fldm  off  all  the  fat.  In  the  mean  time,  fluff  the  bellies 
of  the  pigeons  with  forcemeat,  made  thus  : Take  a 
pound  of  veal,  a pound  of  beef  fuet,  and  beat  both  fine 
in  a mortar ; an  equal  quantity  of  crumibs  of  bread, 
fome  pepper,  fait,  nutmeg,  beaten  mace,  a little  lemon- 
peel  cut  finall,  fome  parfley  cut  fmall,  and  a very  little 
thyme  flripped.  Mix  all  together  with  the  yolks  of 
two  eggs,  fill  the  pigeons,  and  flat  the  breaft's  down. 
Then  flour  them,  and  fly  them  in  frefh  butter,  a little 
brown.  Then  pour  the  fat  clean  out  of  the  pan,  and 
put  the  gravy  to  the  pigeons.  Cover  them  clofe,  and 
let  them  flew  a quarter  of  an  hour,  or  till  you  think 
they  be  quite  enough.  Then  take  them  up,  lay  them  in 
a.  difh,  and  pour  in  your  fauce.  On  each  pigeon  lay  a 
bay-leaf,  and  on  the  leaf  a flice  of  bacon.  You  may 
garnifh  with  a lemon  notched  3 but  it  will  do  without. 

Pigeons  au  Poire. 

made  a forcemeat  like  the  above,  and 
cut  off  the  feet,  fluff  them  in  the  fhape  of  a pear;  roll 

L ^rid  then  in  -crumbs  of 

bread  3 flick  the  16g  at  top,  and  butter  a difh  to  lay  them 
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in  j then  fend  them  to  an  oven  mbake,  but  do  not  lot 
them  touch  each  other.  When  they  be  enough,  lay 
them  in  a diflt,  and  pour  in  good  gravy  thickened  with 
the;  yolk  of  an  egg,  or  butter  rolled  in  flour ; but  do 
not  pour  your  gravy  over  the  pigeons.  You  may  gar- 
nifli  with  lemon.  This  is  a pretty  genteel  dilh  ; or,  for 
change,  lay  one  pigeon  in  the  middle,  the  reft  round, 
and  ftewed  fpinach  between,  with  poached  eggs  on  the 
fpinach  Garnilh  with  notched  lemon  and  orange  cut 
into  quarters,  and  have  melted  butter  in  boats. 

Pigeons  Surtout^ 

HAVING  forced  your  pigeons,  lay  a flice  of  bacon 
on  the  breaft,  and  a flice  of  veal  beat  with  the  back  of 
a knife,  and  fealoned  with  mace,  pepper,  and  fait.  Tie 
it  on  with  a fmall  packthread,  or  two  fmafl  fine  fkewers 
are  better.  Spit  them  on  a fine  bird  fpit,  roaft  them, 
and  bafte  them  with  a piece  of  butter,  then  with  the 
yolk  of  an  egg,  and  then  bafte  them  again  with  the 
crumbs  of  bread,  a little  nutmeg,  and  fweet  herbs. 
When  they  be  enough,  lay  them  in  your  difli,  have  good 
gravy  ready,  with  truffles,  morels  and  mufhrooms,  to 
pour  into  your  diffl,,  and  garnilh  with  lemon, 

French  Pupton  Pigeons. 

PUT  favory  forcemeat,  rolled  out  like  pafte,  into  a 
butter-dilh ; put  a layer  of  very  thin  bacon,  fquab.  pi-, 
geons,  fliced  fweetbread,  afparagus  tops,  muflirooms, 
cocks  combs,  a palate  boiled  tender  and  cut  into  pieces, 
and  the  yolks  of  hard  eggs.  Make  another  forcemeat, 
and  lay  it  over  like  a pye.  Then  bake  it,  and  when  it 
be  enough,  turn  it  into  a dilh,  and  pour  gravy  round  it. 

Pigeons  tranjmogvified^ 

SEASON  your  pigeons  with  pepper  and  fait.  Take 
a large  piece  of  butter,  make  a puff- pafte,  and  roll  each 
pigeon  in  a piece  of  pafte.  Tie  them  in  a cloth,  fa 
that  the  pafte  do  not  break,  and  boil  them  in  a good 
deal  of  water.  When  they  have  boiled  an  hour  and  a 
half,  untie  them  carefully  that  they  do  not  break.  Lay 
them  on  the  dilh,  and  you  may  pour  a little  good  gravy 
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SinTo  the  dilh.  They  will  eat  exceedingly  nice,  and  will 
yield  liuice  enough  oi'a  very  agreeable  relilh. 

Pigeons  a-la-SouJj'ed. 

bone  four  pigeons,  and  mak-e  a forcemeat  as  for 
pigeons  compote.  Stuff  them,  and  put  them  into  a 
ll;e\vpan  with  a pint  of  veal  gravy.  Stew  them  half  an 
hour  very  gently,  and  then  take  them  out.  In  the 
mean  time  make  a veal'forcemeat,  and  wrap  it  all  round 
them.  Rub  it  over  with  die  yolk  of  an  egg,  and  fry 
diem  of  a nice  brown  in  good  dripping.  Take  the 
&ravy  they  were  ftewed  in,  flcim  off  the  fat,  thicken  with 
a little  butter  rolled  in  flour,  the  yolk  of  an  egg,  and  a 
gill  of  cream  beat  up.  Seafon  it  with  pepper  and  fait, 
mix  it  all  together,  and  keep  it  ftirring  one  way  till  it 
be  fmooth.  Strain  it  into  your  difh,  and  put  the  pigeons 
on.  Garnifli  with  plenty  of  fried  parfley.  You  may 
leave  out  the  egg  and  cream,  and  put  in  a fpoonful  of 
browning,  and  a little  lemon-pickle  and  ketchup. 

Pigeons  en  Poqueton. 

PUT  fome  forcemeat  into  a fmall  ftewpan,  and 
fpread  it  at  the  bottom  and  fides  as  a pafte,  rubbing 
your  ftewpan  firft  with  butter.  Put  in  a couple  of 
pigeons,  fome  fweetbreads  and  palates  neatly  cut  and 
ranged  in  your  pan,  and  fome  frefli  mufhrooms.  Clofe 
the  top  with  forcemeat,  cover  it  over  with  flices  of 
bacon,  and  bake  it  in  a gentle  oven.  Before  you  clofe 
it,  pour  fome  gravy  in  the  infide.  Your  pigeons,  &:c. 
ftiould  be  feafoned  with  pepper,  fait,  and  a little  efeha- 
lot.  When  done,  turn  it  out  carefully  into  your  difh, 
and  pour  it  into  a thickened  fauce. 

This  fauce  may  be  made  in  the  following  manner, 
and  will  ferve  on  a variety  of  other  occafions.  Take 
lean  ham  or  bacon,  a pound  of  veal,  an  old  cock  or  , 
hen,,  pepper,  fait,  a blade  of  mace,  parfley  root,  an 
onion  fluck  with  a few  cloves,  a little  lean  beef,  and  a 
piece  of  carrot.  Let  this  fimmer  until  it  becomes  a 
rich  gravy.  Three  quarts  of  water  muft  be  poured 
over  it,  and  confumed  to  three  pints.  Strain  it,  and 
when  cold,  take  off  the  fat,  and  keep  it  for  life. 
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> Partridges  a-!a-hraije. 

T RUSS  two  brace  of  partridges  w'ith  the  legs  into 
the  bodies ; lard  them,  and  feafon  with  beaten  mace, 
pepper,  and  fait.  1 ake  a ftewpan,  lay  flices  of  bacon 
at  the  bottom,  then  flices  of  beef,  and  then  flices  of  : 
veal,  all  cut  thin ; a piece  of  carrot,  an  onion  cut  fmall, 
a bundle  of  fweet  herbs,  and  fome  whole  pepj^er.  Lay 
the  partridges  with  their  brealls  downwards,  lay  fome 
thin  flices  of  beef  and  veal  over  them,  and  fome  parfley 
Hired  fine.  Cover  tKem,  and  let  them  flew  eight  or  ten 
ininutes  over  a flow  fire.  Then  give  your  pan  a fliake, 
and  pour  in  a pint  of  boiling  water.  Cover  it  clofe, 
and  let  it  ftew  half  an  hour  over  a little  quicker  fire. 
Then  take  out  your  birds,  keep  them  hot,  pour  into 
the  pan  a p.nt  oi  thin  gravy,  and  let  them  boil  till  there 
be  about  half  a pint.  Then  ftrain  it  off,  and  flcim  off 
the  fat.  In  the  mean  time,  have  a veal  fweetbread 
cut  fmall,  truffles  and  morels,  cocks  combs,  and  fowls 
livers,  ftewed  in  a pint  of  good  gravy  half  an  hour,  fome 
artichoke  bottoms,  and  afparagus  tops,  both  blanched 
in  warm  water,  and  a few  muflirooms.  Then  add  the 
other  gravy  to  this,  and  put  in  your  partridges  to  heat. 

If  it  be  not  thick  enough,  take  a piece  of  butter  rolled  : 
in  floufj  and  tofs  up  in  it.  ^ 

Pheajants  a-la-hraife. 

HAVING  put  a layer  of  beef  all  over  your  pan,  a 
layer  of  veal,  a little  piece  of  bacon,  a piece'  of  carrot,  i 
an  onion  ftuck  with  cloves,  a blade  or  two  of  mace,  a I 
fpoonful  of  pepper,  black  and  white,  and  a bundle  of  ! 
fweet  herbs,  . lay  in  the  pheafant.  Then  lay  a layer  of  j 
beef,  and  a layer  of  veal,  to  cover  it.  Set  it  on  the  fire  I 
for  five  or  fix  minutes,  and  then  pour  in  two  quarts  of  .| 
boiling  gravy.  Cover  it  clofe,  and  let  it  ftew  very  foftly  i 
an  hour  and  an  half  Then  take  up  your  pheafant,  and  * 
keep  it  hot.  Let  the  gravy  boil  till  it  be  reduced  to  \ 
about  a pint,  and  tlicn  ftrain”it  off,  and  put  it  in  again.  ^ 
Put  in  a veal  fweetbread,  firft  being  ftewed  with  the 
pheafant.  Then  put  in  fome  truffles  and  morels,  fome 
livers  of  fowls,  artichoke  bottoms,  and  afparagus  tops,  ’ 
if  you  have  them.  Let  thde  fimmer  in  the  gravy  about 
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five  or  fix  minutes,  and  then  add  two  fpoonfuls  of  ketch- 
up, two  of  red  wine,  and  a little  piece  of  butter  rolled  in 
flour,  with  a fpoonful  of  browning.  Shake  all  together, 
put  in  your  pheafant,  let  them  flew  all  together,  with 
a few  muflirooms,  about  five  or  fix  minutes  more. 
Then  take  up  your  pheafant,  and  pour  your  ragoo  all 
over,  with  a few  forcemeat  balls.  Garnifli  with  lemon. 
You  may  lard  it,  if  you  think  proper  fo  to  do. 

Small  Birds  in  favo-ry  Jelly. 

PUT  a good  piece  of  butter  into  the  bellies  of  eight 
fmall  birds  with  their  heads  and  feet  on,  and  few  up 
their  vents.  Put  them  in  a jug,  cover  it  clofe  with  a 
cloth,  and  fet  them  in  a kettle  of  boiling  water,  till  they 
be  enough.  Drain  them,  and  make  your  jelly  as  before, 
and  put  a little  into  a bafon.  When  it  be  fet,  lay  in 
three  birds  with  their  breafts  down,  and  cover  them 
with  the  jelly.  When  it  be  fet,  put  in  the  other  five, 
with  their  heads  in  the  middle,  and  proceed  in  the 
fame  manner  as  before  direded  for  chickens. 

Florendine  Hares. 

LET  your  hare  be  a full-grown  one,  and  let  it  hang 
up  four  or  five  days  before  you  cafe  it.  Leave  on  the 
ears,  but  take  out  ail  the  bones,  except  thofe  of  the 
head,  which  mufl  be  left  entire.  Lay  your  hare  on  the 
table,  and  put  into  it  the  following  forcemeat : Take  the 
crumb  of  a penny  loaf,  the  liver  flired  fine,  half  a pound 
of  fat  bacon  feraped,  a glafs  of  red  wine,  an  anchovy, 
two  eggs,  a little  winter  favory,  fome  fweet  marjoram^ 
thyme,  and  a little  pepper,  fait,  and  nutmeg.  Havinc^ 
put  this  into  the  belly,  roll  it  up  to  the  head,  fl^ewer 
it  with  packthread,  as  you  would  a collar  of  veal.  Wrap 
It  in  a cloth,  and  boil  it  an  hour  and  an  half,  in  a fauce- 
pan  covered,  with  two  quarts  of  water.  As  foon  as  the 
liquor  be  reduced  to  about  a quart,  put  in  a pint  of  red 
wine,  a fpoonful  of  lemon-pickle,  one  of  ketchup,  and 
the  fame  of  browning.  Then  flew  it  till  it  be  reducef 
to  a pint,  and  thicken  it  with  butter  rolled  in  flour.  L^^ 
round  your  hare  a few  morels,  and  four  flices  of  forc;- 
meat  boiled  in  a caul  of  a leg  of  veal.  When  you  dli 
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it  up,  draw  the  jaw-bones,  and  Hick  them  in  the  eyes 
for  horns.  Let  the  ears  lie  back  on  the  roll,  and  flick 
a fprig  of  myrtle  in  the  moudi.  Strain  your  fauce  over 
it,  and  garnifh  with  berberries  and  parfley. 

Florentine  Rabbits. 

SKIN  three  young  rabbits,  but  leave  on  the  cars,' 
and  wafli  and  dry  them  with  a cloth . Carefully  take  out 
the  bones,  but  leave  tlie  head  whole,  and  proceed  in 
the  lame  manner  as  above  diredled  for  the  hare.  Have 
ready  a white  fattce  made  of  veal  gravy,  a little  an-  ' 
chovy,  the  juice  of  half  a lemon,  or  a tea-fpoonful  of  ' • 
lemon-  pickle.  Strain  it,  and  take  a quarter  of  a pound  . ■ 
of  butter  rolled  in  flour,  lb  as  to  make  the  lauce  pretty  i 
thick.  Keep  llirring  it  while  the  flour  is  diflblving.  , 
Beat  the  yolk  of  an  egg,  put  to  it  fome  thick  cream,  ^ 
nutmeg,  and  fait,  and  mix  it  with  the  gravy.  Let  it  • 
fimmer  a little  over  the  fire,  but  not  boil,  and  pour 
it  over  the  rabbits.  j 

Rabbits  fitrprifed. 

TAKE  young  rabbits,  fltewer  them,  and  put  the 
fime  pudding  into  ^lem  as  diredled  for  roalled  rabbits.  • 
When  they  be  roalled,  draw  out  the  jajv-bones,  and  • 
Hick  them  in  the  eyes,  to  appear  like  horns.  Then 
take  off  the  meat  clean  from  the  bones ; but  the  bones 
mull  be  left  whole.  Chop  the  meat  very  fine,  with  a 
little  Hired  parfley,  fome  lemon-peel,  an  ounce  of  beef 
marrow,  a fpoonful  of  cream,  and  a little  liilt.  Beat 
up  the  yolks  of  two  eggs  boiled  hard,  and  a llTiall  piece  : 
of  butter,  in  a marble  mortar;  then  mix  all  together,  , 
and  put  it  into  a tofling-pan.  Having  llewed  it  fivev< 
minutes,  lay  it  on  the  rabbit  where  you  took  the  meat ' : 
off,  and  put  it  clofe  down  with  your  liand,  to  make  it  ■; 
appear  like  a whole  rabbit.  Then  with  a laiamander' 
brown  it  all  over.  Pour  a good  brown  gravy',  made 
as  thick  as  cream,  into  the  difli,  and  flick  a bunch  of 
myrtle  in  their  mouths.  Send  them  up  to  table,  with 
heir  livers  boiled  and  frothed. 

Rabbits  in  CaJTerole.. 

HAVING  divided  your  rabbits  into  quarters,  you, 


made  dishes.  139 

may  lard  them  or  not,  jnft  as  you  pleafc.  Shake  iomc 
flour  over  them,  and  fry  them  in  lard  and  butter.  Then 
put  them  into  an  earthen-pipkin,  with  a quart  of  good 
broth,  a t^lafs  of  white  wine,  a little  pepper  and  fait,  a 
bunch  ofTvveet  herbs,  and  a fmall  piece  of  butter  rolled 
in  flour.  Cover  them  clofe,  'and  let  them  flew  half  an 
hourj  then  difli  them  up.  and  pour  the  fauce  over 
them.  Garnifh  with  Seville  oranges  cut  into  thin 
flices,  and  notched.  ' 

yl  Harico,  hy  way  of  Soup.  ^ 

CUT  a large  neck  of  mutton  into  two  parts,  and 
put  the  fcrag  part  into  a ftewpan,  with  four  large  tur- 
nips, and  as  many  carrots,  into  a gallon  of  water.  Let 
it  boil  gently  over  a flow  fire  till  all  the  goodnefs  be  out 
of  the  meat,  but  not  boiled  to  pieces,  d'hen  bruife 
the  turnips  and  two  of  the  carrots  fine  into  the  foup  by 
way  of  thickening  it.  Cut  and  fry  fix  onions  in  butter, 
put  them  to  the  foup,  and  let  it  flew  very  flowly  till  the 
chops  be  very  tender.  Cut  the  other  two  carrots  that 
were  boiled  into  what  fhape  you  pleafe,  and  put  them 
in  juft  before  you  take  it  off  the  fire.  Seafon  it  vvith 
pepper  and  fait  to  your  tafte,  and  ferve  it  up  in  a foup- 
difh  as  hot  as  poflible. 

Cucumbers  with  Eggs, 

PARE,  quarter,  and  cut  fix  large  cucumbers  into 
fquares,  about  the  fize  of  a dice.  Put  them  into  boil- 
ing water,  and  give  them  a boil.  Then  take  them  out 
of  the  water,  and  put  them  into  a ftewpan,  with  an 
onion  ftuck  with  cloves,  a flice  of  ham,  a quarter  of  a 
pound  of  butter,  and  a little  fait.  Set  it  over  the  fire 
a quarter  of  art  hour,  keep  it  clofe  covered,  fldm  it 
well,  and  fhake  it  often,  for  it  is  apt  to  burn.  Then 
dredge  in  a little  flour,  and  put  in  as  much  veal  gravy 
as  willjuft  cover  the  cucumbers.  Sdr  it  well  together, 
and  keep  a gentle  fire  under  it  till  no  fcum  will  rife. 
Then  take  out  the  ham  and  onion,  and  put  in  the  yolks 
of  two  eggs  beat  up  with  a tea- cup  full  of  good  cream. 
Stir  it  well  for  a minute,  then  take  it  off  the  fire,  and 
juft  before  you  put  it  into  a difh,  fqueeze  in  a little 
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lemon-juice.  Lay  on  the  top  of  it  five  or  fix  poached 

«ggs. 

A Solomon- gundy. 

TAKE  a handful  of  parfley,  two  pickled  herrings 
four  boiled  eggs,  both  yolks  and  whites,  and  the  white 
part  of  a roafted  chicken.  Chop  them  feparately,  and 
exceedingly  fmall.  Take  the  lean  of  feme  boiled  ham 
feraped  fine,  and  turn  a china  bafon  upfide  down  in  the 
niiddle  of  a difla.  Make  a quarter  of  a pound  of  butter 
into  the  fiiape  of  a pine-apple,  and  fet  it  on  the  bafon’s 
bottom.  Lay  round  your  bafon  a ring  of  Hired  parfley, 
then  a ring  of  yolks  of  eggs,  then  whites,  then  ham' 
then  chickens,  and  then  herrings,  till  you  have  covered 
your  bafon,  and  difpofed  of  all  the  ingredients.  Lay 
the  bones  of  the  pickled  herrings  upon  it,  with  their 
tails  up  to  the  butter,  and  let  their  heads  lie  on  the  edo-e 
of  the  difli.  Lay  a few  capers,  and  three  or  four 
pickled  oyfters  round  the  difli. 

Maccaroni. 

HAVING  boiled  four  ounces  of  maccaroni  till  it 
be  quite  tender,  lay  it  on  a fieve  to  drain,  and  then  put 
it  into  a toffing-pan,  with  about  a gill  of  cream,  and  a 
piece  of  butter  rolled  in  flour.  Boil  it  five  minutes,  pour 
it  on  a plate,  lay  Parmefan  cheefe  toafled  all  over  it, 
and,  as  foon  as  it  grows  cold,  fend  it  up  on  a water- 
plate. 

Omelettes. 

BEAT'fix  eggs,  ftrain  them  through  a hair  fieve, 
and  put  them  into  a frying-pan,  in  which  muft:  • be  a 
quarter  of  a pound  of  hot  butter.  Throw  in  a little  ^ 
boiled  ham  feraped  fine,  a little  flire4  parfley,  and  i 
feafon  them  with  pepper,  fait,  and  nutmeg.  Fry  it  i 
brown  on  the  under  fide,  and  lay  it  on  your  dilh,  but  1 
do  not  turn  it.  Hold  a hot  falamander  over  it  for  i 
half  a minute,  to  take  off  the  rav/  look  of  the  eggs.  : 

. ^ ^ OO  1 

Some  put  in  clary  and  chives,  and  fome  put  in  onions,  j 
Serve  it  up  with  curled  'parfley  ftuck  in  it. 

Omelette  of  A/faragus. 

BEAT  up  fix  eggs  with  cream,  boil  fome  of. the  • 
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largeft  and  fineft  afparagiis,  and  when  boiled  cut  off"  all 
the  green  in  fmall  pieces.  Mix  them  with  the  eggs, 
and  put  in  Tome  pepper  and  I'alt.  Make  a dice  of  but- 
ter hot  in  a pan,  put  them  in,  and  ferve  them  up  hot 
on  buttered  toaft. 

Pain  d'Efpagne. 

CUT  French  bread  or  rolls  into  dices  of  two  inches 
thick.  Cut  them  out  in  pieces  rather  larger  and  longer 
than  a common  fnufF-box.  Scoop  out  a little  in  tlic 
middle  with  a fmall  appk-corer,  but  do  not  go  quite 
through.  Range  your  pieces  in  a ftewpan  (not  too 
deep  a one)  quite  clofe  together.  Fill  the  holes  up 
w'ith  cherries,  or  any  preferve,  and  pour  upon  them, 
fill  they  be  quite  covered,  port  wine  or  claret ; but  the 
latter  is  btil.  Let  it  boil  as  fad:  as  podible,  on  a clear 
charcoal  fire,  until  the  wine  Be  confumed,  and  the 
bread  only  left  of  a proper  moiflure.  It  mud:  be  eaten 
quite  hot.  Put  fugar  fufficient  to  your  tafle;  and  take 
care  that  your  pieces  do  not  break  when  you  put  them 
in  the  dilh. 

Pain  Perdu. 

FRENCH  rolls  that  have  been  baked  one  day  are 
bell  for  this  purpofe.  Cut  them  in  dices  ; have  ready 
eggs,  cream,  fugar,  and  rofe-water,  all  beat  up  toge- 
ther as  for  a cuftard.  Lay  your  bread  into  it  to  foi. 
Fry  fome  butter,  and  when  it  boils,  fake  the  dices  out 
gently,  and  put  them  into  the  pan.  As  foon  as  they  be 
done,  lay  them  between  paper  before  the  fire  to  drain. 
When  all  be  done,  range  them  neatly  in  your  didi,  as 
you  would  bifeuits,  and  put  fome  fugar  over  therm 

Ramequins. 

BRUISE  in  a ftewpan  a piece  of  Parmefan  or  mild 
Chcfhire  cheefe,  with  about  a quarter  of  a pound  of 
butter,  half  a pint  of  cold  w'ater,  a very  littlb  fait,  and 
an  anchovy  minced  very  fine.  Letfit  all  boil,  and  put 
as  much  fiour  as  the  fuice  requires  to  thicken  it.  Pet 
it  diy  upon  a dovv  fire,  until  it  becomes  like  thick  bat- 
ter. I hen  put  it  into  another  ftewpan,  and  beat  up  as 
many  eggs  as  the  butter  can  bear  without  bccomino- 
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too  liquid,  for  it  Ihould  be  rather  ftiff.  You  muft  put 
it  into  little  fquare  papers,  pinched  up  at  the  four  cor- 
nels, and  lay  them  on  a tin,  which  you  muft  put  into  ' 
your  oven  until  they  become  of  a fine  yellow  brown. 
Thcn'ferve  them  up. 

tongue  and  Udder  forced. 

HAVING  parboiled  the  tongue  and  udder,  blanch  . 
the  tongue,  and  ftick  it  with  cloves ; carefully  raile  the  j 
udder,  and  fill  it  with  forcemeat  made  with  veal  j but 
fome,  for  the  fake  of  variety,  lard  it.  Firft  wafli  the 
infide  with  the  yolk  of  an  egg,  and  put  in  the  forces 
meat;  then  tie  the  ends  c lofe,  and  fpit  and  roaft  them. 
Bafte  them  well  with  butter,  and  when  they  be  enough, 
put  good  gravy  into  the  difli,  and  fweet  fauce  into  a cup. 

If  you  choofe  to  force  a tongue  by  itfelf,  without  the 
udder,  proceed  as  follows  : Having  boiled  the  tongue 
rill  it  be  tender,  let  it  ftand  till  it  be  cold,  and  then  cut 
a hole  at  the  root  end  of  it.  Take  out  fome  of  the 
meat,  chop  it  with  the  fame  quantity  of  beef  fuet,  a few 
pippins,  fome  pepper  and  fait,  a little  beaten  mace,  fome 
nutmeg,  a few  fweet  herbs,  and  the  yolks  of  two  eggs. 
Beat  all  together  well  in  a marble  mortar,  then  fluff  the 
tongue  with  it,  and  cover  the  end  with  a veal  caul,  or 
buttered  paper.  Roaft  it,  bafte  it  with  butter,  and  difh 
it  up.  Take  fome  good  gravy,  a little  melted  butter, 
the  juice  of  an  orange  or  lemon,  and  fome  grated  nut-  . 
meg.  Give  it  a boil,  and  pour  it  into  the  difli. 

Cutlets  a la  Maintenon. 

THIS  is  a very  good  difh,  and  is  made  in  the  fol- 
lowing manner  : Take  a neck  of  mutton,  cut  it  into 
chops,  with  a bone  in  each,  and  take  the  fat  off  the 
Bpne.  and  ferape  it  clean.  Take  fome  crumbs  of  bread,  “ 
parlley,  marjoram,  thyme,  and  winter  favory,  and  chop 
all  fine ; grate  fome  nutmeg  in  it,  and  feafon  with  pepper 
and  fait.  Having  mixed  thefe  all  together,  melt  a little  ' 
butter  in  a ftewpan,  and  dip  the  chops  into  the  butter. 
Then  roll, them  in  the  herbs,  and  put  them  in  half  fheets  . 
of  buttered  paper.  Leave  the  end  of  the  bone  bare,'  ' 
and  broil  them  on  a clear  fire  for  twenty  minutes.  Send 
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them  up  in  the  paper,  with  the  following  fauce  in  a 
boat ; Chop  four  flialots  fine,  put  them  in  half  a gill  of 
gravy,  a little  pepper  and  fait,  and  a fpoonful  of  vinegar, 
and  boil  them  for  a minute. 

Ham  a-la-hraije. 

TAKE  off  the  fkin,  clear  the  knuckle,  and  lay  it 
in  water  to  frefhen.  Then  tie  it  about  with  a firing,  and 
take  flices  of  bacon  and  beef.  Beat  and  feafon  them 
well  with  fpices  and  fweet  herbs,  and  lay  them  in  the 
bottom  of  a kettle  with  onions,  parfnips,  and  carrots 
Bleed,  with  fome  ehives  and  parfley.  Lay  in  your  ham 
the  fat  fide  uppermofl,  and  cover  it  with  flices  of  beef, 
and  over  that  with  Dices  of  bacon.  Then  lay  on  fome 
Diced  roots  and  herbs,  the  fame  as  under  it.  Cover  it, 
and  ftop  it  clofe  with  pafte.  Put  fire  both  over  and 
under  it,  and  let  it  Dew  twelve  hours  with  a very  Dow 
fire.  Put  it  into  a pan,  dredge  it  well  with  grated  bread, 
and  brown  it  with  a hot  iron  j or  put  it  into  the  oven, 
and  bake  it  an  hour.  Then  ferve  it  up  on  a clean  nap- 
kin. GarniDi  with  raw  parDey.  If  it  be  to  be  eaten 
hot,  make  a ragoo  thus : Take  a veal  fweetbread,  fome 
livers  of  fowls,  cocks  combs,  mufhrooms,  and  truffles. 
Tofs  them  up  in  a pint  of  good  gravy,  feafoned  with 
fpice  to  your  tafte ; thicken  it  with  a piece  of  butter 
rolled  in  flour,  and  a glafs  of  red  wine.  Then  brown 
your  ham,  as  above,  and  let  it  ftand  a quarter  of  an 
hour  to  drain  the  fat  out.  T ake  the  liquor  it  v^as  Dewed 
in.  Drain  it,  fl<im  off  all  the  fat,  put  it  into  the  gravy, 
and  boil  it  up  with  a fpoonful  of  browning.  Some- 
times you  may  ferve  it  up  with  carp  fauce,  and  fome- 
times  with  a ragoo  of  crawfifh. 

Smelts  in  Javory  Jelly. 

HAVING  gutted  and  waffled  your  fmelts,  feafon 
them  with  mace  and  fait,  and  lay  them  in  a pot  with 
butter  over  them.  Tie  them  down  with  paper,  and 
bake  them  half  an  hour.  Take  them  out,  and  when 
they  be  a little  cool,  lay  them  feparately  on  a board  to 
diain.  When  they  be  quite  cold,  lay  them  in  a deep 
plate  in  what  form  you  pleafe,  pour  cold  jelly  over 
them,  and  they  will  look  like  livehffl. 
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Marinate  Soles. 

BOIL  your  foies  in  fak  and  water,  bone  and  drain 
them,  and  lay  them  on  a difli  with  their  belly  upwards. 
Boil  fome  fpinach,  and  pound  it  in  a mortar;  then  boil 
four  eggs  hard,  chop  the  yolks  and  whites  feparate,  and 
lay  green,  white,  and  yellow,  among  the  foies,  and  fervc 
them  up  with  melted  butter  in  a boat. 

Oyjier  Loaves. 

MAKE  a round  hole  in  the  tops  of  fome  little 
round  loaves,  and  fcrape  out  all  the  crumbs.  Put  fome 
oyfters  into  a tofling-pan,  with  the  oyfter-liquor,  and  the 
crumbs  that  were  taken  out  of  the  loaves,  and  a large 
piece  of  butter.  Stew  them  together  for  five  or  fix  - 
minutes ; then  put  in  a fpoonful  of  good  cream,  and 
fill  your  loaves.  Then  lay  the  bit  of  cruft  carefully  on 
the  top  again,  and  put  them  in  the  oven  to  crifp. 


CHAP.  XII. 

S A U C E S for  every  Occafion. 

Venijon  Sauce. 

Either  of  thefe  fauces  njay  be  ufed  for  venifon: 
Currant  jelly  warmed ; or  half  a pint  of  red  wine,' 
with  a quarter  of  a pound  of  fugar,  fimmered  over  a 
clear  fire  for  five  or  fix  minutes ; or'  half  a pint  of 
vinegar,  and  a quarter  of  a pound  of  fugar,  fimmered 
till  it  be  a fyrup. 

Lo  thicken  Butter  for  Peafe,  Greens Fijh,  Cfr. 

PUT  tw'o  or  three  fpoonfuls  of  water  into  a fiiuce- 
pan,  juft  enough  to  cover  the  bottom.  When  it  boils, 
put  in  half  a pound  of  butter.  When  the  butter  is 
melted,  take  the  faucepan  from  the  fire,  and  fhake  it  , 
round  for  a good  while  till  it  be  very  finooth,  which  it 
will  be,  and  never  grow  oily,  although  it  may  be  cold, 
and  heated  again  often,  and  is  therefore  proper  to  ufe 
on  all  occafions. 
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’T 0 melt  Butter. 

KEEP  a plated  or  tin  faucepan  fgr  the  purpofe  only 
of  melting  butter.  Put  a little  water  at  the  bottom, 
and  a dull:  of  flour.  Shake  them  together,  and  cut  the 
butter  in  llices.  As  it  melts,  fliake  it  oneway;  let  it 
boil  up,  and  it  will  be  Imooth  and  thick. 

To  clarify  Butter. 

MELT  it  rather  flowly,^and  then  let  it  itand  a little. 
When  it  is  poured  into  the  pots,  leave  the  milk  which 
fettles  at  the  bottom. 

Gravies. 

AS  gravy  beef  is  not  always  to  be  procured,  efpecially 
by  thofe  who  live  in  villages  remote  from  large  towns, 
in  fuch  cafes,  t!;e  following  diretflions  may  be  ufeful: 
V/hen  your  meat  comes  from  the  butcher’s,  take  apiece 
of  beef,  veal,  and  mutton,  and  cut  them  into  fmall 
pieces.  T ake  a large  deep  faucepan,  with  a cover,  lay 
your  beef  at  bottom,  then  your  mutton,  then  a very  little 
piece  of  bacon,  a flice  or  two  of  carrot,  fome  mace, 
cloves,  whole  black  and  white  pepper,  a large  onion  cut 
in  flices,  a bundle  of  fweet  herbs,  and  then  lay  in  your 
veal.  Cover  it  clofe  over  a flow  fire  for  fix  or  feven 
minutes,  and  fliake  the  faucepan  often.  Then  dull 
fome  flour  into  it,  and  pour  in  boiling  water  till  the 
meat  be  fomething  more  than  covered.  Cover  it  clofe 
again,  and  let  it  flew  till  it  be  rich  and  good.  Then 
feafon  it  to  your  tafte  with  fait,  and  ftrain  it  off,  when 
you  will  have  a gravy  that  will  anfwer  moft  purpofes. 
Or  you  may  ufe  the  following  method  : Take  a rafher 
or  two  of  bacon  or  ham,  and  lay  it  at  the  bottom  of 
your  ffewpan.  Put  either  veal,  mutton,  or  beef,  cut 
into  thin  flices,  over  it.  Then  cutibme  onions,  turnips, 
carrots,  and  celery,  a little  thyme,  and  fome  all-fpice. 
Put  a little  water  at  the  bottom ; then  fet  it  on  a gentle 
fire,  and  draw  it  till  it  be  brown  at  the  bottom,  which 
you  will  know  by  the  pan’s  hilling.  Then  pour  boiling 
water  over  it,  and  flew  it  gently  for  an  hour  and  a half; 
but  the  time  it  will  take  mufl;  be  regulated  by  the 
quantity.  Seafon  it  with  fait. 
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BrCiVn  Gravy. 

TAKE  half  a pint  of  water,  and  the  fame  quantity 
of  ale  or  fmall- beer  that  is  not  bitter.  Cut  an  oniom 
and  a little  piece  ofiemon-peel  fmall ; tal:e  three  cloves, 
a blade  of  mace,  Tome  whole  pepper,  a fpoonful  of 
mufliroom  pickle,  the  fime  quantity  of  ketchup,  and 
an  anchovy.  Put  a piece  of  butter,  of  the  fize  of  a 
hen’s  egg,  into  a faucepan,  and  when  it  be  melted, 
lliake  in  a little  flour,  and  let  it  be  a little  brown.  'T  hem 
by  degrees  ftir  in  tlie  above  ingredients,  and  let  it  boil 
a quarter  of  an  hour.  Then  ftrain  it,  and  it  will  be 
good  fauce  for  fiik. 

Browning  for  Made-difjes. 

T AKE  four  ounces  of  treble-refined  fugar,  and  beat, 
it  fmall.  ikit  it  into  an  iron  frying-pan,  with  an  ounce 
of  butter,  and  fet  it  over  a clear  fire.  Mix  it  well  toge- 
ther all  the  time,  ano  when  it  begins  to  be  frothy,  the: 
fugar  will  be  diflTolving.  Hold  it  higher  over  the  fire, 
and  when  the  fugar  and  butter  be'of  a deep  brown,  pour 
in  a little  red  wine.  Stir  them  well,  together,  then  add. 
more  wine,  and  keep  ftirring  it  all  the  time.  Put  in 
the  outer  rind  of  a lemon,  a little  fait,  three  fpoonfuls 
of  mufhroom  ketchup,  two  or  three  blades  of  mace, 
fix  cloves,  four  fhalots  peeled,  and  half  an  ounce  of 
Jamaica  pepper.  Boil  them  flowly  for  ten  minutes, 
pour  it  into  a bafon,  and  when  cold,  bottle  it  up  for 
nfe,  having -firft  carefully  fldmmed  it.  This  is  a very 
ufeful  article,  and  fucli  as  the  cook  fliould  never  be 
without,  it  being  almoft  of  general  ufe. 

Sicilian  Sauce. 

TAKE  half  a fpoonful  of  coriander  feeds,  and  four 
doves,  and  bruife  them  in  a mortar.  Put  three  quarters . 
of  a pint  of  good  gravy,  and  a quarter  of  a pint  oft 
elTcnce  of  ham,  into  a ftewpan.  Peel  half  a lemon,  and; 
cut  it  into  very  thin  flices,  and  put  it  in  with  the  cori- 
ander feeds  and  cloves..  Let  them  boil  up,  then  put  in- 
three  cloves  of  garlick  whole,  a head  of  celery  fliced,. 
two  bay- leaves,  and  a little  bafil.  Let  thefe  boil  till! 
there  is  but  half  the  quantity  left.  Then  put  in  a glafs  - 
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t>r  white  wine,  ftrain  it  ofF,  and  if  not  thick  enough, 
put  in  a piece  of  butter  rolled  in  flour.  It  is  very  good 
with  roalled  fowls,  and  foriie  like  it  with  butchers  meat. 

J7am  Sauce. 

WHEN  a ham  is  a}m6ft  done  with,  pick  all  the 
meat  clean  from  the  bone,  and  beat  it  with  a rolling-pin 
to  a malh.  Put  it  into  a laucepan,  with  three  Ipoonfuls 
of  gravy,  and  fet  it  over  a flow  fire ; but  keep  ftirring 
It  all  the  while,  or  it  will  flick  to  the  bottom.  When 
It  has  been  on  fome  time,  add  a fmall  bundle  of  fweet 
herbs,  and  fome  pepper,  and  half  a pint  of  beef  gravy. 
Cover  it  up,  and  let  flew  over  a gentle  fire.  When 
]t  IS  quite  done  flrain  off  the  gravy.  This  is  a very 
good  fauce  for  veal. 

Sauce  for  any  Kind  ofroajied  Meat. 

TAKE  an  anchovy,  wafli  it,  put  to  it  a glafs  of  red 
wine,  fome  gravy,  an  elchalot  cut  fmall,  and  a little 
juice  of  lemon.  Stew  thefe  a little  together,  and  pour 
It  to  the  gravy  that  runs  from  the  meat. 


Sauce  for  a Shoulder  of  Mutton. 

WHEN  the  flioulder  of  mutton  is  more  than  half 
done,  put  a plate  under  it,  with  fome  fpring  water  in 
\\n\ea  ^ Spoonfuls  of  red  wine,  a fliced  onion,  a 

and  rallied  and  minced, 

and  a bit  of  butter.  Uet  the  meat  drop  into  it,  and 

waen  It  is  taken  up,  put  to  it  a fpoonfifl  of  vinegar 
Put  the  fauce  into  a faucepan,  give  it  a boil  up  fl^in 
It  through  a fieve,  and  put  it  under  the  mutton! 

EJfence  of  Ham. 

all  Ifnfr,  f sood  ham,  take  off 

inc^thfck  L av  ! “ I"  '‘bout  an 

incn  thick.  Lay  them  in  the  bottom  of  a ftewpan  with 

ffiS  "^Cove“’  °nio^ns  cut  in 

o ?„■ . " t"."  ''"‘■y  'fet  over  a ftove 

to  th  gentle  fire.  ^ Let  them  flew  till  they  flick 

on  r ^ burn.  Then  Dour 

fome  ftrong  veal  gravy  by  degrees,  fome  frelh  mulh- 
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rooms  cut  in  pieces,  if  to  be  had,  if  not,  mufhroorrs 
powder.  Tome  truffles  and  morels,  fome  cloves,  fome 
bafil,  parfley,  a cruft:  of  bread,  and  aleck.  Caver  it 
down  clofe,  and  let  it  fimmer  till  it  be  of  a good  flavour 
and  thicknefs.  When  a ham  is  boiled,  if  it  be  not  too- 
fait,  make  ufe  of  the  gravy,  and  it  will  do  w.thout  the- 
ham,,  only  it  will  not  be  quire  fo  high  flavoured. 

Forcemeat  Balls. 

THOUGH  we  have  already,  on  feveral  occaflons,. 
given  directions  for  the  making  of  forcemeat,  yet,  as  it 
IS  an  article  of  confequence  in  all  made  diflies,  we  fl-iall 
here  o^ive  it  as  a leparate  and  difliin61:  article;  Fake 
half  a pound  of  veal,  and  half  a pound  of  fuet,  cut  fine,, 
and  beat  them  in  a marble  mortar  or  wooden  bowl. 
Shred  a few  fweet  herbs  fine,  a little  mace  ciried  and  { 
beat  fine,,  a fmall  nutmeg  grated,  a little  lemon-peel 
cut  very  fine,  fome  pepper  and  fiilt,  and  the  yolk,s  of 
two  eggs.  IVIixall  thefe  well  together,  then  roll  them 
in  fittlTround  balls,  and.  fome  in  long  pieces.  Roll 
them  in  flour,  and  fry  them  brown.  If  they  be  for  the 
life  of  white  fauce,  put  a little  water  in  a faucepan, 
and  put  them  in  when  the  water  boils.  Let  them 
boil  a few  minutes;  but  when  they  be  ufed  for  white 
fauce,  be  fure  not  to  fry  them.- 


Caper  Sauce. 

TAKE-  fome  capers,  chop  half  of  them,  and  put 
the  reft:  in  whole.  Chop  alfo  a little  parfley  • 

with  a little  grated  bread,  and  fome  fait. . PuttheiC, 
'into  fmooth-melted  butter.  Soime  only  ^p  the  capers : 
a little,  and  put  them  into  the  butteiy' 

Jpple  Sauce,  j 

PARE,  core,  and  flice  fome  ap^ftes,  and  put  them  : 
with  a little  water  into  the  faucepan,  to  keep  them  from  i 
burning,  and  put  in  a bit  of  lemon-peel.  When  they, 
be  enough,  take  out  the  peel,  brmfe  the  apples,  and., 
add  a piece  of  butter,  and  a little  fugai.. 


Mint  Rniice. 


WASH  your  mint  perfeftly  clean  from  grit  and  dirt,, 
chop  it  very  line,  and  put  to  .it  vinegar  and  Itigar. 


S A U C E S. 


149 


Sauce  Robert. 

TAKE  fome  large  onions,  cut  them  into  rquare 
(pieces,  and  cut  Tome  fat  bacon  in  the, fame  manner.  Put 
them  together  in  a faucepan  oy.er  the  fire,  and  fliake 
them  round  to  prevent  their  burning.  When  they  be 
brown,  put  in  fome  good  veal  gravy,  with  a little  pep- 
,per  and  fait,  and^let  them  (lew  gentiy  till  the  onions  be 
tender.  Then  put  in  a little  fait,  fome  muftard  and 
vinegar,  and  fcrve  it  hot. 

Sauce  fcn\  a Pig. 

THERE  are  feveral  ways  for  making  fauce  for  a 
pig,  but  we  flaall  confine  ourfelves  to  the  following, 
being  thofe  which  are  moft  generally  ufed  and  efteemed. 
Having  chopped  the  brains  a little,  put  in  a tea  fpoon- 
ful  of  white  gravy,  and  the  gravy  that  runs  out  of  the 
p]g,  and  a fmall  piece  of  anchovy.-  Mix  them  with  near 
balf  a pound  of-butter,  and  as  much  flour  as  will  thicken 
the  gravy  j a flice  of  lemon,  a fpoonful  of  white  wine., 
fome  caper  liquor,  and  a little  fait.  Shake  it  over  the 
fire,  and  pour  it  into  your  difh.  Some  boil  a few  cur- 
rants, and  fend  them  in  a tea  faucer,  with  a p-lafs  of 
:currant  jelly  in  the  middle  of  it.  Others  make  their 
fauce  in  this  manner ; Cut  off  the  outfide  of  a penny 
loaf,  cut  the  reft  into  very  thin  dices,  and  put  it  into 
a faucepan  of  cold  water,  with  an  onion,  a few  pepper- 
corns, and  a little  fait.  Boil  it  till  it  be  of  a fine  pulp, 
then  beat  it  well,  and  put  in  a quarter  of  a pound  of 
butter,  and  two  Ipoonfuls  of  thick  cream,. 

Sauce  for  a Green  Goofe,. 

APPLE-fauce,  direfbions  for  the  making  of  which 
are  given  above,  is  the  fauce  generally  made  ufe  of  for 
a fuil-groy/n  or  ftubb'e  goofe-,  but  with  a green  goofe 
the  following  is  preferable : Take  fome  melted  butter, 
and  put  into  it  a fpoonful  of  forrel  juice,  a little  fugar, 
■,and  a few  coddled  goofeberries. 

Sauce  for  a Pur  key, 

OPEN  a pint  of  oyfters  into  a bafon,  wafli  them 
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out  of  their  liquor,  and  put  theni  into  another  bafon. 
Pour  the  liquor,  as  loon  as  it  be  fettled,  into  a fauce- 
pan,  and  put  to  it  a little  white  gravy,  and  a tea  fpoon- 
ful  oflernon-pxkle.  Thicken  it  with  flour,  and  a large 
piece  of  butter,  and  then  boil  it  three  or  four  minutes. 
Put  in  afpoonful  of  thick  cream,  and  then  your  oyflers.. 
Keep  fhaking  them  over  the  fire  till  they  be  quite  hot, 
but  do  not  let  them  boil. 

Or  you  may  make  your  fauce  in  the  following  maiir 
ner:  Take  off  the  cruft  of  a penny  loaf,  and  cut  the 
reft  in  thin  llices.  Put  it  in  cold  water,  with  a little  fait 
and  an  onion,  and  a few  pepper- corns.  Boil  it  till  the 
bread  be  quite  foft,  and  then  beat  it  well.  Put  in  a 
quarter  of  a pound  of  butter,  and  two  fpoonfula  of 
cream. 

White  Sauce. 

T AKE  the  necks  of  fowls,  a fcrag  of  veal,  or  any 
bits  of  mutton  or  veal  you  may  have  by  you,  and  put 
them  into  a faucepan,  with  a blade  or  two  of  mace,  a 
few  black  pepper  corns,  an  anchovy,  a head  of  celery,  a 
nice  of  the  end  of  a lemon,  and  a bunch  of  fvveet  herbs. 
Put  thefe  to  a quart  of  water,  cover  it  clofe,  and  let  it 
boil  till  it  be  reduced  to  half  a pint.  Then  ftr&in  it, 
and  thicken  it  with  a- quarter  of  a pound  of  butter, 
mixed  with  flour,  and  boil  it  five  qr  fix  minutes.  Then 
put  in  two  fpoonfuls  of  pickled  mufltrooms,  and  mix 
the  yolks  of  two  eggs  with  a tea-cupful  of  cream,  and 
a little  nutmeg  grated.  Put  in  your  fauce,  keep  lliaking 
it  over  the  fire,  but  take  care  that  it  does  not  boil.  Thi-s 
is  an  excellent  fauce  for  fowls. 

BaJJjamilk  SauCc  fcr  Fozvh. 

CLEAN  a handful  of  muflirooms,  and  flice  thcni 
into  your  ftewpan  with  a piece  of  good  butter,  'a  littie 
bit  of  ham,  green  onions,  a blade  of  mace,  a clove, 
and  a few  coriander  feeds.  Cover  your  pan,  and  let 
it  over  the  fire  to  flew  about  a quarter  of  an  hour,  to 
extradl  the  flavour  of  the  ham.  Then  add  a fpoonful 
of  flour,  ftir  it  with  a wooden  fpoon,  moiften  it  with 
fome  good  broth,  and  half  a pint  of  thick  cream  that 
has  been  boiled.  Boil  it  about  eighteen  minutes,  ftir- 
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•ring  It  all  the  time.  Then  ftrain  it:  through  a fieve; 
add  a little  hilt,  and  the  juice  of  a lemon,  jufl  as  you 
ferve  it,  ftirring  it  well.  This  fauce  muft  be  made  as 
thick  as  a fricafee  fauce,  and  then  lay  it  on  the 
chickens. 

Sauce  for  Pheajants  and  Partridges. 

TEIESE  birds  are  generally  ferved  up  with  gravy'  • 
hiuce  in  the  difli,  and  bread  huice  in  a boat: 

Sauce  for  Larks.  ' 

ALL  the  time  your  .larks  be  roafting,  keep  balling 
•them  with  butter,  and  IjDnnkle  crumbs  of  bread  over 
them  till  they  be  almoft  done.  Then  let  them  brown, 
and  take  them  up.  The  bell  method  of  making  crumbs 
of  bread  is  to  rub  them  through  a fine  cullender,  and 
•then  put. a little  butter  into  a ftewpan.  Melt  your  but- 
ter, put  in  your  crumbs  of  bread,  and  keep  ftirring 
them  till  they  be  of  a light  bx^own.  Let  them  lie  on  a 
fieve  a few  minu'es  to  drain  ^ lay  youiTarks  in  the  difh, 
and  your  crumbs  ail  round,  almoft  as  high  as  the  larks, 
with  plain  butter  in  one  ciip,  and  gravy  in  another. 

Sauces  for  a Hare. 

TAKE  a pint  of  cream,  and  half  a pound  of  frefti 
butter.'  Put  them  into  a faucepan,  and  keep  ftirring 
them  with  a fpoon  till  the  butter  be  melted,  and  the 
,1'auce  thick.  I'hen  take  up  the  hare,  and  pour  the  fauce 
into  the  dilh.  Another  v,/ay  to  make  fauce  for  a hare 
.is,  make  good  gravy,  thickened  with  a little  piece  of 
butter  rolled  in  flour,  and  pour  it  into  your  difh.  You 
may  omit  tlie  butter,  if  you  have  any  objection  to  it, 
and  have  fome  currant-jelly  warmed  in  a cup  •,  or  led 
wine  and  fugar  boiled  to  a ly rup,  in  this  manner : 
Take  half  a pint  of  red  wine,  and  a quarter  of  a pound 
•of  fugar,  and  fet  it  over  a flow  fire  for  about  a quarter 
of  an  hour  to  fimmer. 

Sauce  for  boiled  Ducks  or  Rabbits. 

POUR  boiled  onions  over  your  ducks  or  rabbits  in 
this  manner:  Peel  your  onions,  and  boil  them  in 
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plenty  of  water.  Then  fliift  your  water,  and  boil  them 
two  hours  longer.  Take  them  up,  and  throw  them  into 
a cullender  to  drain,  and  with  a knife  chop  them  on  a 
board.  Then  put  them  into  a faucepan,  fhake  a little 
flour  over  them,  and  put  in  a little  milk  or  cream,  with 
a good  piece  of  butter.  Set  them  over  the  fire,  and 
when  the  butfer  be  melted,  they  will  be  enough.  If 
you  would  have  onion  fauce  in  half  an  hour,  take  and 
peel  your  onions,  and  cut  them  into  thin  flices.  Put ' 
them  into  milk  and  water,  and  they  will  be  done  in ' 
twenty  minutes  after  the  water  boils.  Then  throw  them, 
into  a cullender  to  drain,  and  chop  them  and  put  them 
into  a faucepan.  Shake  a little  flour,  with  a little 
cream,  and  a large  piece  of  butter.  Stir  all  together 
over  the  fire  till  the  butter  be  melted,  and  they  will  be 
very  fine.  This  is  the  beft  way  of  boiling  onions,  and 

is  a good  fauce  for  roafted  mutton. 

• 

Onion  Sauce. 

I’HOUGH  the  diredtions  given  in  the  preceding 
article  for  making  onion  fauce  may  be  fufficierit,  yet  it 
may  be  expefted  that  we  flioiild  mention  here  the 
common  method  of  making  it.  Boil  eight  or  ten  large 
onions,  and  change  the  water  two  or  three  times  while 
they  be  boiling.  When  they  be  enough,  chop  them  on 
a board,  to  prevent  their  growing  of  a bad  colour,  and 
put  them  into  a faucepan  with  a quarter  of  a pound  of 
butter,  and  two  fpoonfuls  of  thick  cre:.m.  Juft  give 
• them  a boil  up,  and  they  will  be  done. 

Lobjler  Sauce. 

TAKE  a little  mace  and  whole  pepper,  and  boil 
them  in  water  long  enough  to  take  out  the  ftrong  tafte 
of  the  fpice.  Then  ftrain  it  off,  and  melt  three  quar- 
ters of  a pound  of  butter  fmooth  in  the  water.  Cut 
your  lobfter  in  very  fmall  pieces,  and  ftir  it  all  together, 
with  anchovy,  till  it  be  tender.  Or  you  may  make  it 
in  this  manner : Bruife  the  body  of  a lobfter  into  thick 
melted  butter,  and  cuttheflelh  into  it  in  fmall  pieces. 
Stew  all  together,  and  give  it  a boil.  Seafon  it  with  a 
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very  fmall  quantity  of  mace,  and  a little  pepper  and 
I'aJt. 

S^auce  for  Carp. 

SAVE  all  the  blood  of  your  c.irp  when  you  kill  it, 
and  have  ready  fome  nice  rich  gravy  made  of  beef  and 
mutton,  feafoned  widi  pepper,  fait,  mace,  and  onion. 
Strain  it  off  before  you  (lew.  your  bill  in  it,  and  boil 
your  carp  tirft  before  you  ftew  it  in  the  gravy  j but  be 
careful  you  do  not  boil  your  gravy  too  much  before 
you  put  in  your  carp.  Then  ftew  it  on  a flow  fire  about 
a quarter  of  an  hour,  and  thicken  the  fauce  with  a 
large  piece  of  butter  rolled  in  flour.  Or  you  may  make 
your  fauce  thus ; Take  the  liver  of  the  carp  clean  from 
the  guts,  three  anchovies,  a little  parfley,  thyme,  and 
an  onion.  Chop  thefe  fmall  together,  and  take  half  a 
pint  of  Rhenilh  wine,  four  fpoonfuls  of  vinegar,  and 
the  blood  of  the  carp.  Put  all  thefe  together,  ftew 
them  gently,  and  put  it  to  the  carp,  which  muft  firft 
be  boiled  in  water  witl:i  a little  fait,  and  a pint  of  wine; 
but  talce  care  not  to  do  it  too  much  after  the  carp  is 
put  into  the  fauce. 

Cod’s  Head  Sauce. 

PICK  out  -a  good  lobfter,  according  to  the  direc- 
tions given  in  the  fecond  chapter,  and  ftick  a Atewer  in 
the  vent  of  the  tail  to  keep  out  the,  water.  Throw  a 
handful  of  fait  into  the  water,  and  when  it  boils  put  in 
the  lobfter,  which  muft  boil  half  an  hour.  If  it  has 
fpawn,  pick  them  off,  and  pound  them  exceedino-ly 
fine  in  a marble  mortar.  Put  them  into  half  a poifnd 
of  good  melted  butter,  then  take  the  meat  out  of  your 
lobfter,  pull  it  in  bits,  and  put  it  in  your  butter,  with 
a large  fpoonfiil  of  lemon-pickle,  the  fame  of  walnut- 
ketchup,  a flice  of  an  end  of  a lemon,  one  or  tw’o  flices 
of  horfe-radifh,  as  mucli  beaten  mace  as  will  lie  on  a 
fixpence,  and  leafon  to  your  tafte  with  fait  and  chyan 
pepper.  Boil  them  one  minute,  and  then  take  out  the 
horfe-radifli  and  lemon,  and  ferve  it  in  your  fauce- 
boat.  If  lobfters  cannot  be  procured,  you  may  make 
ufe  of  oyfters  or  fhrimps  the  fame  way;  and,^?tmu 
can  get  no  kind  of  fliell-fifli,  you  may  then  add  two 
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anchovies  cut  fmall,  a fpoonful  of  walnut-liquor,  an4 
a large  onion  lluck  with  cloves. 

TAKE  two  eggs,  and  boil  them  hard.  Firft  chop 
the  whites,  then  the  yolks,  but  neither  of  them  very 
fine,  and  put  them  together.  Then  put  them  into  a 
quarter  of  a pound  of  good  melted  butter,  and  llir 
them  well  together. 

• Shrimp  Sauce. 

WASH  half  a pint  of  fhrimps  very  clean,  and  put 
them  into  a ftewpan,  with  a ipoonful  of  anchovy  li- 
quor, and  a pound  of  butter  melted  thick.  Boil  it 
up  for  fiye  minutes,  and  fqueeze  in  half  a lemon.  Tofs 
it  up,  and  put  it  into  your  fauce-boat. 

Anchovy  Sauce. 

PUT  an  anchovy  into  a pint  of  gravy,  and  a quar- 
ter of  a pound  of  butter  rolled  in  a little  flour,  and  ftir 
-all  together  till  it  boils.  You  may  add,  at  your  dif- 
eretion,  a Iktle  juice  of  a lemon,  ketchup,  red  wine, 
or  walnut-liquor.  Plain  butter  melted  thick,  with  a 
fpoonful  of  walnut  pickle  or  ketchup,  is  very  good 
fauce ; but  you  may  put  as  many  things  into  fauces 
as  you  fancy. 

Oyjier  Sauce  for  Fijh. 

SCALD  a pint  of  large  oyfters,  and  ftrain  them 
through  a fleve.  Wafli  the  oyfters  very  clean  in  cold 
water,  and  take  off  die  beards.  Put  them  in  a ftewpan, 
and  pour  the  liquor  over  them  j but  be  careful  to  pour 
the  liquor  gently  out  of  the  velTel  you  have  ftrained  it 
into,  and  you  will  leave  all  the  fediment  at  the  bottom, 
which  you  muft  be  careful  not  to  put  into  the  ftewpan. 
Then  add  a large  fpoonful  of  anchovy  liquor,  half  a 
lemon,  two  blades  of  mace,  and  thicken  it  with  butter 
rolled  in  flour.  1 hen  put  in  half  a pound  of  butter, 
and  boil  it  up  till  the  butter  be  melted.  Then  take  out 
the  mace  and  lemon,  and  fqueeze  the  lemon-juice  into 
the  fauce.  Give  it  a boil,  ftirring  it  all  the  dme,  and 
then  put  it  into  a boat. 
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Celery  Sauce, 

WASH  and  pare  a large  bunch  of  celery  very 
clean,  cue  ic  into  thin  bits,  and  boil  it  foftly  in  a little 
water  till  it  be  tender.  Then  add  a little  beaten  inace, 
fome  nutmeg,  pepper,  and  fait,  and  thicken  it  with  a 
large  piece  of  butter  rolled  in  flour.  Then  gjve  it  a 
.boil,  and  it  will  be  ready  for  tlie  difli.  Or  you  may 
make  it  thus  with  cream : Boil  your  celery  as  aboye, 
and  add  half  a pint  of  cream,  fome  mace  and  nutmeg, 
and  a fmall  piece  of  butter  rolled  in  flour.  Then  give 
them  a gentle  boil.  This  is  a good  fauce  for  either 
roalled  or  boiled  fowls,  turkies,  partridges,  or  any 
other  game. 

Mujhroom  Sauce. 

CLEAN  and  wafli  well  a quart  of  frelh  mufli- 
rooms,  cut  them  in  two,  and  put  them  into  a ftewpan, 
with  a little  fait,  a blade  of  mace,  and  a little  butter. 
Stew  it  gently  for  half  an  hour,  and  then  add  a pint 
Cl  cream,  and  the  yolks  of  two  eggs  beat  very  well. 
Keep  ftirring  it  till  it  boil  up,  and  then  fqueeze  in  half 
a lemon.  Put  it  over  your  fowls  or  turkies,  or  you 
may  put  it  into  bafons,.  or  in  a difh,  wdth  a piece  of 
French  bread  firft  buttered,  then  toafted  brown,  and 
jufe  dipped  into  boiling  water.  Put  it  in  the  difh,  and 
mullirooms  over  it.  This  is  a very  good  fauce  for 
white  fowls  of  all  forts. 
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SOUPS  AND  BROTHS. 

Preliminary  Hints  and  Ob/ervations. 

Take  great  care  that  your  pots,  faucepans,  and 
covers,  be  very  clean,  and  free  from  all  fand  and 
greafe,  and  that  they  be  properly  tinned,  fince  if  this 
be  not  cautioufly  attended  to,  your  foups  and  broths 
will  not  only  acquire  a bad  tafle,  but  become  pernicious 
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lo  the  healths  and  conftitutions  of  many.  When  you 
make  any  kind  offoup,  particularly  vermicelli,  portable 
or  brown  gravy  foups,  or  any  other  foups  that  have 
herbs  or  roots  in  them,  be  £ure  to  remember  to  lay 
your  meat  at  the  bottom  of  the  pan,  with  a large  piece 
of  butter._  Then  cut  the  roots  and  herbs  fmall,  and 
having  laid  them  over  your  meat,  cover  your  pot  or 
faucepan  very  clofe,  and  keep  under  it  a Qow  fire,  which  ‘ 
will  diawall  the  virtues  out  of  the  vegetables,  turn  them 
to  a good  gravy,  and  give  the  foup  a very  different 
flavour  from  what  it  would  have  by  a contrary  conduct. 
When  your  gravy  he  almoft  dried  up,  replenilh  it  with 
water  s and  when  it  begins  to  boil,  take  off  the  fat,  and 
follow  the  direftions  given  you  for  the  particular  kind 
of  foup  or  broth  you  may  be  making.  Soft  water  will 
fuit  your  purpofe  beft  in  making  old  peas  foup;  but 
when  you  make  foup  of  green  peas,  you  muft  make 
ufe  of  hard  water,  as'it  will  the  better  preferve  the  co^ 
lour  of  your  peas.  In  the  preparation  of  white  foup, 
remember  never  to  put  in  your  cneam  till  you  take  your 
foup  off  the  fire,  and  the  lafl  thing  you  do,  muft  be 
the  difning  of  your  foups.  Gravy  foup  will  have  a fkin 
over  it  by  Handing;  and  from  the  fame  caufe  p>eas  foup 
will  often  fettle,  and  look  thin  at  the  top.  Laftly,.  let 
the  ingredients  of  your  foups  and  broths  be  lo  properly 
proportioned,  that  they  may  not  tafte  of  one  thing  more 
than  another,  but  that  the  tafte  be  equal,  and  the  whole 
of  a fine  and  agreeable  relifb. 

Mock-'Turtle  Soup. 

STAUD  a calf’s  head  with  the  fkin  on,  and  pull  off 
the  horny  part,  which  muft  be  cut  into  pieces  about 
two  inches  fquare.  Wafh  and  clean  thefe  well,  dry  them 
in  a cloth,  and  put  them  into  a ftewpan,  with  four  quarts 
of  broth  made  in  the  following  manner : Take  fix  or 
feven  pounds  of  beef,  a calf’s  foot  or  two,  an  onion, 
two  carrots,  a turnip,  a,  fhank  of  ham,  a head  of  celery, 
fome  cloves  and  whole  pepper,  a burjeh  of  fweet  herbs, 
a little  lemon-peel,  a few  truffles,  and  eight  quarts  of 
water.  Stew  thefe  well  till  the  broth  be  reduced  to  four 
quarts,  then  ftrain  it,  and  put  it  in  as  above  diredled. 
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Then  add  to  it  fome  knotted  marjoram,  a little  fiivory, 
thyme,  and  parfley,  and  chop  all  together.  Then  add 
fome  cloves  and  mace  pounded,  a little  chyan  pepper, 
jlQfYjg  cyj'gcn  onions,  and  alTialot  chopped  j a few  muili— 
roornfallb  chopped,  and  half  a pint  of  Madeira.  Stew 
all  thefe  together  gently,  till  they  be  reduced  to  two 
quarts.  Then  heat  a little  broth,  mix  fome  flour  fmooth 
in  it,  wjth  the  yolks  of  two  eggs,  and  keep  thefe  ftir- 
ring  over  a gentle  fire  till  near  boiling.  Then  add  this 
to  the  foup,  flirting  it  as  it  is  pouring  in,  and  let  them 
all  flew  together  for  an  hour  or  more.  When  you  take 
it  off  the  fire,  fqueeze  in  the  juice  of  half  a lemon  and 
half  an  orange,  and  throw  in  boiled  forcemeat  balls. 
The  quantity  of  foup  may  be  increafed  by  adding  more 
broth,  with  calves  feet  and  ox  palates  cut  in  pieces,  and 
boiled  tender. 

Soup  a-la-reine, 

PUT  three  quarts  of  water  to  a knuckle  of  veal  and 
three  or  four  pounds  of  beef,  with  a little  fait,  and' when 
it  boils  fkim  it  well.  Then  put  in  a leek,  a little  thyme, 
fome  parfley,  a head  nr  two  of  celery,  a parfnip,  two- 
large  carrots,  and  fix  large  onions,  and  boil  them  all  to- 
gether till  the  goodnefs  be  quite  out  of  the  meat.  Then 
ftrain.it  through  a hair  fieve,  and  let  it  fland  about  an 
hour.  Then  fkim  it  well,  and  clear  it  off  gently  from 
the  fetfiings  into  a clean  pan.  Boil  half  a pint  of  cream, 
pour  it  on  the  crumb  of  a halfpenny  loaf,  and  let  it 
foak  well.  Take  half  a pound  of  almonds,  blanch  and 
beat  them  as  fine  as  poffible,  putting  in  now'  and  then  a 
litf  e cream  to  prevent  them  oiling.  Then  take  the- 
yolks  of  fix  hard  eggs,  and  the  roll  that  was  foaked  in 
the  cream,  and  beat  them  all  together  quite  fine.  Make 
your  broth  hot,  and  pour  it  to  your  almonds,  ftrain  it 
through  a fine  hair  fieve,  rubbing  it  w-ith  a fpoon  till  all 
the  goodnefs  be  gone  quite  through  into  a ftewpan. 
Then  add  more  cream  to  make  if  v/hite,  and  fet  it  oyer 
the  fire.  Keep  ftirring  it  till  it  boils,  fleim  off  the  froth 
as  it  rifes,  and  foak  the  tops  of  Frencli  rolls  in  melted 
butter  in  a ftewpan  till  they  be  crifp,  but  not  brown. 
Then  take  them  out,  and  Lay  them  ofi  a plate  before  the. 
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fire ; and,  about  a quarter  ofan  hour  before  vou  fend  if 
to  tab  e,  rake  a Jitrle  of  the  hot  foup,  and  put  it  to 
the  rolls  in  the  bottom  of  the  tureen.  Put  your  foup 
on  the  fire,  keep  Ibrring  it  till  it  nearly  boils,  and  then 
hour  It  info  your  tureen,  and  ferve  it  up  hot.  Ik  care- 
lul  to  Lake  off  all  the  fat  of  tiie  broth  before  you  pour 
It  to  the  almonds,  or  they  will  curdle  and  Ipoil  it. 

ajid  Eouillie. 

rO  make  the  bouillie,  roll  five  pounds  of  briflcpt  of 
beef  tight  with  a tape  j put  it  into  a ftewpot,  with  four 
pounds  of  the  leg-of-mutton  piece  of  beef,  and  about 
feven  or  eight  quarts  of  water.  Boil  thefe  up  as  quick 
as  pofiible,  and  fkim  it  very  clean ; add  one  large  onion, 
fi^  or  feven  cloves,  fome  whole  pepper,  two  or  three 
carrots,  a turnip  or  two,  a leek,  and  two  heads  of  celery. 
Stew  thefe  very  gently,  clofely  covered,  for  fix  or  fe- 
ven hours.  About  an  hour  before  dinner,  ftrain  the  foup 
through  a piece  of  dimity  that  has  been  dipped  in  cold 
water ; put  the  rough  fide  upwards.  Have  ready  boiled 
carrots  cut  like  wheels,  turnips  cut  in  balls,  fpinach, 
a little  chei  vil  and  fofrel,  two  heads  of  endive  and  one 
or  two  of  celery  cut  into  pieces.  ' Pur  thefe  into  a tu- 
reen, with  a Dutch  loaf  or  a French  roll  dried,  after 
the  crumb  is  taken  out.  Pour  the  fd'up  to  thefe  boil- 
ihg  hot,  and  add  a little  fait  and  cayenne.  Take  the 
tape  from  the  bouillie,  arid  ferve  it  in  a fqiiare  difii, 
with  maflied  turnips  and  fliced  carrots  in  two  little 
difhes.  The  turnips  and  carrots  fiiould  be  cut  with 
an  inftrument  that  may  be  bought  for  that  purpofe. 

Beef  Broth. 

PUT  a leg  of  beef  into  a pot  with  a gallon  of  water, 
having  firft  wafhed  the  beef  clean,  and  cracked  the 
bone  in  two  or  three  parts.  Skim  it  well,  and  put  in 
two  or  three  blades  of  mace,  a little  bundle  of  parfley, 
and  a large  cruft  of  bread.  Let  it  boil  till  the  beef  and 
the  finews  be  quite  tender,  cut  fome  toafted  bread  into 
dice,  and  put  it  into  your  tureen.  Then  lay  in  the 
meat,  and  pour  in  the  foup. 
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Strong,  Beef  Broth  to  keep. 

TAKE  part  of  a leg  of  beef,  and  the  ferag  end  of 
a neck  of  mutton.  Break  the  bones  in  pieces,  and 
put  to  it  as  much  water  as  will  cover  it,  and  a little  fait. 
When  it  boils,  Ikim  it  dean,  and  put  into  it  a whole 
onion  (tuck  with  cloves,  a bunch  of  fweet  herbs,  fome 
pepper,  and  a nutmeg  quartered.  Let  thefe  boil  till 
the  mace  be  boiled  in  pieces,  and  the  ftrength  boiled- 
out  of  it.  Strain  it  out,  and  keep  it  for  ufe. 

Beef  Drink. 

TAKE  a pound  of  lean  beef,  talce  off  the  fat  and 
fkin,  cut  it  into  pieces,  and  put  it  into  a- gallon  of  water 
with  the  under-cruft  of  a penny-loaf,  and  a'very  little 
fait.  Let  it  boil  till  it  be  reduced  to  two  quarts,  then, 
ftrain  it  off,  and  it  will  be  a very  good  drink.  If  it  be 
intended  for  weak  ftomachs,  it  muft  not  be  made  fo 
ftrong.  ' 

Mutton  Broth. 

CUT  a neck  of  mutton  of  about,  fix  pounds  into 
two,  and  boil  the  ferag  in  about  a gallon  of  water.. 
Skim  it  well,  and  put  in  a little  bundle  of  fweet  herbs,, 
an  onion,  and  a good  cruft  of  bread.  Having  boiled 
this  an  hour,  put  in  the  other  part  of  the  mutton,  a 
turnip  or  .two,  fome  dried  marigolds,  a few  chives 
chopped  fine,  and  a little  parfley  chopped  fmall.  Put; 
thefe  in  about  a quarter’  of  an  hour  before  your  broth 
be  enough,  and  feafon  it  with  fait.  You  may,  if  you, 
choofe  it,  put  in  a quarter  of  a pound  of  barley  or  rice 
at  firft.  Some  like  it  thickened  with  oatmeal,  and  fome 
with  bread,  and  fome  have  it  feafoned  with  mace,  in- 
ftead  of  fweet  herbs  and  onion  ; but  thefe  are  mere 
matters  of  fancy,  on  which  the  difference  of  palate's, 
muft  determine.  If  you  ufe  turnips  for  fauce,  do  not 
boil  them  all  in  the  pot  with  the  meat,  put  fome  of 
them  in  a faucepan  by  themfelves,  otherwife  the  btoth 
will  tafte  too  ftrong  of  them. 

Portable  Soup. 

THIS  is  a veryufeful  foup  for  travellers,  and  muft 
be  made  thus : Cut  into  fmall  pieces  three  large  legs 
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of  veal,  one  of  beef,  and  the  lean  part  of  half  a ham.  Put 
n quarter  of  a pound  of  butter  at  tlie  bottom  of  a large 
cauldron,  and  lay  in  the  meatand  bones,  with  fourounces 
of  anchovies  and  two  ounces  of  mace  j cut  off  the 
green  leaves  of  five  or  fix  heads  of  celery,  wafh  them 
quite  clean,  and  cut  them  lioall.  Put  in  thefe,  with 
three  large  carrots  cut  thin,  and  cover  the  cauldron 
clofe.  Put  it  over  a moderate  fire,  and  when  you  find 
the  gravy  begin  to  draw,  keep  taking  it  up  till  you 
have  got  it  all  out.  1 hen  cover  the  meat  with  water, 
fet  it  on  the  fire  again,  and  let  it  boil  four  hours  (lowly. 
I'hen  ftrain  it  through  a hair  fieve  into  a clean  pan, 
and  let  it  boil  three  parts  away.  Then  ftrain  the  gravy 
that  you  drew  from  the  meat  into  the  pan,  and  let  it 
boil  gently  till  it  be  of  the  confiftence  of  glue,  obferv- 
ing  to  keep  flcimming  off  the  fat  clean  as  it  rifes.  Great 
care  muft  be  taken,  when  it  be  nearly  enough,  that  it 
does  not  burn.  Seafon  it  to  your  tafte  with  cayenne 
pepper,  and  pour  it  into  flat  earthen  dilliesa  quarter  of 
an  inch  thick.  Let  it  (land  till  the  next  day,  and  then 
cut  it  out  by  round  tins  a little  larger  than  a crown 
piece.  Lay  the  cakes  in  difties,  and  fet  them  in  the 
fun  to  dr\',  and  be  careful  to  keep  turning  them  often. 
When  the  cakes  be  dry,  put  them  in  a tin  box,  with 
writing-paper  between  every  cake,  and  keep  them  in  a 
dry  place.  This  foup  fliould  be  m.ade  in  frofty  wea- 
ther. It  is  not  only  ufeful  to  travellers,  but  is  like- 
wife  of  great  fervice  in  gentlemen’s  families ; for  by 
pouring  a pint  of  boiling  water  on  one  cake,  and  a lit- 
tle falt^it  will  make  a good  bafon  of  broth  ; and  a lit- 
tle boiling  water  poured  on  it  will  make  gravy  for  a 
turkey  or  fowls.  It  pofteftes  one  valuable  quality,  that 
of  lofing  none  of  its  virtues  by  keeping. 

Gravy  Scup. 

TAKE  a fhin  of  beef,  and  put  it  into  fix  quarts  of 
water,  with  a pint  of  peas,  and  fix  onions.  Set  it  over 
the  fire,  and  let  it  boil  gently  till  all  the  juice  be  out  of 
the  meat,  d'hen  ftrain  it  through  a fieve,  and  add  to 
it  a quart  of  ftrong  gravy  to  make  it  brown. ^ Seafon 
It  toyour  tafte  with  pepper  and  fait,  and  put  in  a little 
celery  and  beet- leaves,  and  boil  it  till  all  be  tender. 
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White  Soup. 

PUT  a knuckle  of  veal  into  fix  quarts  of  water,  with 
a large  fowl,  and  a pound  of  lean  bacon,  half  a pounc}. 
of  rice,  two  anchovies,  a few  pepper-corns,  a bundle  of 
fvveet  herbs,  two  or  three  onions,  and  three  or  four  heads 
of  celery  cut  in  flices.  Stew  them  all  together,  till  the 
fpup  be  as  ftrong  as  you  would  have  it,  and  then  ftrain 
it  through  a hair  fieve  into  a clean  earthen  pot.  Having 
let  it  Hand  all  night,  the  next  day  take  off  the  feum, 
and  pour  it  clear  off  into  a tolling  pan.  Put  in  half  a 
pound  of  Jordan  almonds  beat  fine,  boil  it  a little,  and 
run  it  through  a lawn  fieve.  Then  put  in  a pint  of 
cream,  and  the  yolk  pf  an  egg,  and  fend  it  up  hot. 

Soup  Maigre. 

MELT  half  a pound  of  butter  in  a ftewpan,  and 
fnake  it  well.  When  it  be  done  hiffing,  throw  in  fix 
middling-fized  onions,  and  lhake  the  pan  well  for  five 
minutes.  1 hen  put  in  four  or  five  he^ds  pf  celery  cut 
fmall,  a handful  or  two  of  Ipinach,  a cabbage-lettuce, 
and  a bunch  of  parfiey,  all  cut  fine.  Shake  thefe  well 
in  the  pan  for  a quarter  of  an  hour,  ftir  in  fonne  flour, 
and  pour  into  it  two  quarts  of, boiling  water,  >vith  fome 
ftale  crufts  of  bread,  fome  beaten  pepper,  and  three  or 
four  blades  of  niace  beat  fine.  Stir  all  together,  and 
let  It  boil  gently  for  half  an  hour.  Then  take  it  off, 
beat  the  yolks  of  two  eggs,'  and  ftir  them  in.  Put  in  a 
fpoonful  of  vinegar,  and  pour  it  into  the  tureen. 

Or  you  may  make  it  in  this  manner:  Take  a quart 
of  green  moratto  peas,  three  quarts  of  foft  water,  four 
.onions  fliced,  floured,  and  fried  in  frefti  butter,  the 
coarfe  ftalks  of  celery,  a carrot,  a turnip,  and  a parfnip, 
and  leafon  the  whole  with  pepper  and  mace  to  your 
tafte  Stew  all  thefe  very  gently  together,  till  the  pulp 
will  force  through  a fieve.  Have  ready  a handful  of 

celery  and  fpinach,  which 
muft  be  firft  blanched  and  ftewed  tender  in  the  ftrain- 
•ed  liquor.  Elave  ready  the  third  part  of  a pint  of  fpi- 
Pach-juice,  which  muft  be  ftirred  in  with  caution,  when 
. ae  loup  be  ready  to  be  ferved  up,  and  not  be  fuffered 
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to  boil  after  it  be  put  in,  as  that  will  curdle  it.  You 
may  add  a cruft  of  bread,  fome  tops  of  afparagus,  and 
articlioke  bottoms. 

Scotch  Barley  Broth. 

CHOP  a leg  of  beef  into  pieces,  and  boil  it  in  three- 
gallons  of  water,  with  a piece  of  carrot,  and  a cruft  of 
bread,  till  it  be  half  boiled  away.  Then  ftrain  it  off,  and 
put  it  again  into  the  pot,  with  half  a pound  of  barley, 
four  or  five  lieads  of.  celery  cut  fmall  and  waftied  clean, 
a bundle  of  fweet  herbs,  a large  onion,  a little  parfley 
chopped  fmall,  and' a few  marigold's.  Let  this  boil  an 
hour,  and  then  take-  a large  fov/1  clean  picked  and 
wafhed,  and  put  it  into  the  pot.  Boil  it  till  the  broth  be 
quite  good,  men  fealon  it  with  fait  to  your  tafte.  Take 
out  the  onion  and  fweet  herbs,  and  fend  it  to  table  with 
the  fowl  in  the  middle.  You  may  omit  the  fowl,  if 
you  pleafe,  as  it  will  be  very  good  without  it. 

This  broth  is  fometimes  made  with  a fheep’s  head 
inftead  of  a leg  of  beef,  and  is  very  good  j but  in  Uus 
cafe  you  muft  chop  the  head  all  to  pieces,  Six  pounds  ’ 
of  the  thick  flank  in  fix  quarts  of  water,  make  good 
broth.  Put  in  the  barlpy  with  tlie  meat,  firft  fkim  it 
well,  and  boil  it  an  hour  very  foftly..  Then  put  in 
the  above  ingredients,  witlt  turnips  and  carrots  clean 
feraped  and  pared,  and  cut  in  little  pieces.  Boil  all 
together  foftly  till  the  broth  be  very  good.  Then 
feafon  it  with  fait,  and  fend  it  to  table  with  the  beef 
in  the  middle,  turnips  and  carrots  round,  and  pour 
the  broth  over  all. 

Soup  au  Bourgeois. 

TAKE  twelve  heads  of  endive,  and  four  or  five 
bunches  of  celery ; wafli  them  very  clean,  cut  them, 
into  fmall  bits,  let  them  be  well  drained  from  the  wa- 
ter, put  them  into  a large  pan,  and  pour  upon  them  a. 
gallon  of  boiling  water.  Set  on  three  quarts  of  beet, 
gravy,  made  for  foup,  in  a large  faucepan  j ftrain  the 
herbs  from  the  water  very  dry  j wlien  the  gravy  bpils, 
put  them  in.  Cut  off  the  crufts  of  two  French  rolls,, 
break  them  and  put  into  the  reft.  When  the  herbs- 
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are  tender,  the  foup  is  enough.  A boiled  fowl  may  be 
put  into  the  middle,  but  it  is  very  good  without.  If 
a white  foup  be  liked  better,  it  muft  be  veal  gravy. 

Soup  Lorraine. 

TAKE  a pound  of  almonds  and  blanch  them,  and 
beat  them  in  a mortar,  with  a very  little  water  to  keep 
them  from  oiling.  Put  to  them  all  the  white  part  of  a 
large  roafted  fowl,  and  the  yolks  of  four  poached  epo-s 
Pound  all  together  as  fine  as  poffible,  and  take  thr'ee* 
quarts  of  ftrong  veal  broth,  let  it  be  very  white  and  all 
the  fat  fleimmed  off.  Pour  it  into  a ftewpan,  with  the 
Gather  ingredients,  and  mix  them  well  together  Boil 
them  foftiy  over  a ftove  or  clear  fire,  and  mince  the 
white  part  of  another  fowl  veiy  fine.  Seafon  it  with 
nutmeg,  and  a little  beaten  mace.  Put  in 
a bit  of  butter  o^lie  fize  of  an  egg,  and  a fpoonful  of 
two  of  the  foup  ftrained,  and  fet  it  over  the  ftove  to  be 
quite  hot.  Cut  two  French  rolls  into  thin  flices,  and 
let  them  before  the  fire  to  crifp.  Then  take  one  of  the 
hollow  rolls  which  are  made  for  oyfter  loaves,  and  fill 
It  with  the  mince;  lay  on  the  top  as  clofe  as  poffible 
^d  keep  it  hot.  Strain  the  foup  through  a piece  of 
nfT/rK  u ^ f liucepan,  and  let  it  ftew  till  it  bl 

the  diA  or  tureen  pour  the  foup  over  it,  and  place  in 
the  middle  of  it  the  roll  with  the  minced  meaf. 

Chejnut  Soup. 

PICK  half  a hundred  of  chefnuts,  put  them  in  an 
earthen  pan,  and  put  them  in  the  oven  for  half  an  hour 

o burn . T hen  peel  them,  and  fet  them  m i 

It.  ,.et  It  over  a How  fire  till  it  begins  to  ftklc  to  the 
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pan,  and  then  put  in  a cruft  of  bread,  and  pour  In  two 
quarts  of  broth.  Let  it  boil  foftly  till  one  third  be 
wafted,  then  drain  it  off,  and  put  in  the  chefnuts.  Sea- 
fon  it  with  fait,  and  let  it  boil  till  it  be  v^ell  tafted.  d'hen 
ftew  two  pigeons  in-  it,  and  a French  roll  fried  crifp. 
Lay  the  roll  in  the  middle  of  the  difli,  and  the  pigeons 
on  each  fide ; pour  in  the  foup,  and  fend  it  up  iiot. 

^Partridge  Souf. 

-•  TAKE  two  old  partridges  and  fkin  them,  cut  them 
into  fmall  pieces,,  with  three  dices  of  ham,  fome  celery, 
and  two  or  three  onions  fliced.  Fry  them  in  butter  rill 
they  be  perfeftly  brown,  but  take  great  care  not  to  burn 
them.  Then  put  them  into  three  quarts  of  water,  with 
a few  pepper-corns,  and  boil  it  Qowly  ti  1 about  a pint 
or  little  more  of  it  be  confumed.  1 hen  ftrain  it,  put  in 
fome  ftewed  celery  and  fried  bread,  and  ferve  it  up  hot. 

Vermicelli  Soup. 

PUT  four  ounces  of  butter  into  a toffmg-pan,  cut 
a knuckle  of  veal  and  a ferag  of  mutton  into  fmall 
pieces,  about  the  fize  of  a walnut.  Slice  in  the  meat  of 
a fliank  of  ham,  with  two  or  three  carrots,  two  parfnips, 
two  large  onions,  with  a clove  ftuck  in  at  each  end, 
three  or  four  blades  of  mace,  four  or  five  heads  of  ce- 
lery waflied  clean,  a bunch  of  fweet  herbs,  eight  or  ten 
morels,  and  an  anchovy.  Cover  the  pan  clofe,  and  let 
it  over  a flow  fire,  without  any  water,  till  the  gravy  be 
drawn  out  of  the  meat.  T.hen  poVir  out  the  gravy  into 
a bafon,  and  let  the  meat  brown  in  the  fame  pan,  but 
take  care  not  to  let  it  burn.  Then  pour  in  four  quarts 
of  water,  and  let  it  boil  gently  till  it  be  wafted  to  three 
pints,  .Then  .ftrain  it,  and  put  the  other  gravy  to  it ; 
let  it  on  the  Bre,  and  add  to  it  two  ounces  of  vermi- 
cellh  Then  cut  the  niceft  part  of  a head  of  celery 
feafoireti  to  70’ur  tafte  with  fait  and  cayenne  pepper, 
and  let  it  boil  four  minutes.  If  if  he  not  of  a good 
colour,  put  in  a little  browning,  lay  a French  roll  in 
tlte  foup-:difh,  ' pour  the; foup  in  upon  it,  and  lay  fome 
of  the  vermicelli  at  top. 
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Stiup  Creffu. 

CUT  .i  pound  of  lean  ham  into-  fmall  bite,  and  put 
them  at  the  bottom  of.a  llewpanr  Then'clit  a Ptertch 
toll,  and  put  over  the  h^Tm.  Take  ttvo  dblzen  heads 
of  celery  cut  finail,  fix-onions,  two  turnips,  one  ca'rrot, 
cut  and  walked  very.  Clean,  fix  cloves,  ‘four  blades  of 
mace,  and  two  handfuls  of  water-crciTes. Put  them' 
all  into  the  ftewpan,  with  a pint  of  good  broth.  Cover 
them  clofe,  and  fweat  them  gently  for  twenty  minutes.^ 
Then  fill  it  up  with  veal  broth,  and  flew  it  four  hours' 
Rub  it  through  a fine  fieve  or  doth,  and  put  it  into' 
your  pan  again.  ■ Seafon  it  with  fait  and  cayenne  pep- 
per.} then  give  it  a fimmer  up,  and-  fend  it  to  table 
hot,  with  Ibme  French  rojl  toafted  hard  in  it.  boil  a 
handful  of  crefies  till  tender,  in  water,  and  put  it  in 
over  the  bread. 


Hare  Soup. 

THIS  being  a rich  foup,  is  proper  for  a large  en- 
tertainment, and  may  be  placed  at  the  bottom  of  the 
table,  where  two  foups  are  required,  and  almond  or 
Onion  foup  be  at  the  top.  Hare  foup  is  thus  made  : 
Cut  a large  old  hare  into-fmall  pieces,  and  put  it  in  a 
mug,  with  three  blad'es  of  mace,  a little  fair,  two.larc^e 
onions,  a red  herring,  fix  morels,  half  a pint  of  r?d' 
wine,  and  three  quarts  of  water.  Bake  it  three  hours 
in  a quick  oven,  and  then  ftiain  it  into  a toffincy-pan 
Have  ready  boiled  three  ounces  of  French  barl?y,  or 
fago,  in  water.  Then  put  the  liver  of  the  hare  two 
minutes  in  Raiding  water,  and  rub  it  through  a hair 
fieve  with  the  back  of  a wooden  .fpoon.  Put  it  into 
tlie  foup  with  the  barley  or  fago,  and  a quarter  of  a 
poiind  of  butter.  Set  it  over  the  fire.  aiH  keep  ftii:- 
rmgit,  but  do  not  let  it  boil.  If  you  difapprove  of  the 
liver,  you  may  put  In  crifped 'bread  fieeped 'in  j-eT 


Gihlet  Soup. 

Rrl?  Pounds.pf  gravy  beef,  .put  two  pounds  of 

go  mutton,  and.iwo  ppunds  of  ferag  of  vep,!...  Put 

to  this  meat  two  gallons  of  water,  and  let  it  flew  very 
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foftly  till  it  is  a Urong  broth.  Let  it  ftand  to  be  C6ld, 
a.ncl  then  £kim  off  the  fat.  Take  two  of  giblets, 
well  fcalded  and,  cleaned,  put  them  into  the  broth,  and 
let  them  fimmer  till  they  are  very  tender.  Take  out 
the  giblets,  and  {train  the  foup  through  a cloth.  Put 
a piece  of  butter  rolled  in  flour  inro  a ftewpan,  and 
make  it  of  a light  brown.  Have  ready  chopped  imall 
fome  parfley,  chives,  a little  penny- royal,  and  a little 
fweet  marjoram.  Put  tlie  fdup  over  a very  flow  fire ; 
put  in  the  giblets,  fried  butter,  herbs,  a little  Madeira 
wine,  fome  fait,  and  fome  cayenne  pepper.  Let  them 
fimmer  till  the  herbs  are  tender,  and  then  fend  the 
foup  to  table  with  the  giblets  in  it. 

Almond  Soup. 

CHOP  into  flnall  pieces  a neck  of  veal,  and  the 
fcrag  end  of  a neck  of  mutton,  and  put  them  into  a 
large  toITing-pan.  Cut  in  a turnip,  with  a blade  or  two  . 
of  mace,  and  five  quarts  of  water.  Set  it  over  the  fire, 
and  let  it  boil  gently  till  it  be  reduced  to  two  quarts. 
Then  drain  it  through  a hair  fieve  into  a dean  pot, 
and  put  in  fix  ounces  of  almonds  blanched  and  beat 
fine,  half  a pint  of  thick  cream,  and  feafon  it  to  your, 
tafle  with  cayenne  pepper.  Have  ready  three  fmall, 
French  rolls  made  for  the  purpofe,  of  the  fize  of  a fmall 
tea-cup  ; for  if  they  be  too  large,  they  will  fuck  up  too 
much  of  the  foup,  and  befides  will  not  look  well. 
Blanch  a few  Jordan  almonds,  cut  them  lengthways, 
and  {lick  them  round  the  edge  of  the  rolls  flantways.. 
Then  flick  them  all  over  the  top  of  the  rolls,  and  put 
thern  in  the  tureen ; and  when  you  difli  them  up,: 
pour  the  foup  upon  the  rolls.  Thefe  look  like  a hedge- 
hog ; and  hence  the  name  of  hedge-hog  foup  has  been 
given  to  it  by  fome  French  cooks. 

Maccaroni  Soup, 

MIX  three  quarts  of  flrong  broth,  and  one  of  gravy 
together.  Take  half  a pound  of  fmall  pipe- maccaroni, 
and  boil  it  in  three  quarts  of  water,  with  a little  but- 
ter in  it,  till  it  be  tender.  Then  drain  it  through  a; 
fieve,  and  cut  it  in  pieces  of  about  two  inches  long. 
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Put  it  into  your  i'onp,  and  boil  if  up  for  t^n  minutes. 
Then  put  the  cruttof  a French  roll  baked  into  the  tu- 
reen, and  pour  the  foup  to  it. 

Co'w-heel  Sm/p. 

TAKE  fix  pounds  of  mutton,  five  potinds  of  beef, 
and  four  of  veal,  the  coarfeft  pieces  will  do.  Cut  them 
crolTways,  and  put  them  into  a pot,  with  art  old  fowl 
beaten  to  pieces,  and  the  knuckle  part  of  a hafn.  Let 
thefe  ftew  without  any  liquor  over  a very  flow  fire  ; 
but  fake  care  it  does  not  burn  to  the  pot.  When  it 
begins  to  flick  to  the  bottom,  flir  it  about,  and’  then 
put  in  fome  good  beef  broth  that  has  been  well  fkim- 
med  from  the  fat;  then  put  in  fome  turnips,  carrots, 
and  celeiy  cut  fmall,  a bunch  of  fweet  herbs,  and  a 
bay-leaf',  then  add  fome  clear  broth,  and  let  it  flew 
about  an  hour.  While  this  is  doing,  take  a cow-heel, 
fplit  it,  and  fet  it  on  to  boil  in  fome  of  the  fame  broth. 
When  it  is  very  tender,  take  it  off,  and  fet  on  a flew- 
pan  with  fome  crufts  of  bread,  and  fome  more  broth, 
and  let  them  foak  for  eight  o-r  ten  minutes.  When 
the  foup  is  flewed  enough,  lay  the  crufts  in  a tureen, 
and  the  two  halves  of  the  cow-heel  upon  them.  Then 
pour  on  the  foup,  which  will  be  very  rich  and  good. 

Ox-Ch€ek  Soup. 

BREAK  the  bones  of  an  ox- cheek,  and  wafh  them 
till  they  be  perfedlly  clean.  Then  lay  them  in  warm 
water,  and  throw  in  a little  fait,  which  will  fetch  out 
the  flime.  Then  take  a large  ftewpan,  and  put  two 
ounces  of  butter  at  the  bottom  of  it,  and  lay  the  flelhy 
fide  of  the  cheek-bone  in  it.  Add  to  it  half  a pound 
of  a fhank  of  ham  cut  in  flices,and  four  heads  of  celery, 
with  the  leaves  pulled  off,  and  the  heads  waflred  clean! 
Cut  them  into  the  foup,  with  three  large  onions,  two 
carrots,  a parfnip  fliced,  a few  beets  cut  fmall,  and 
three  blades  of  mace.  Set  it  over  a moderate  fire  for 
a quarter  of  an  hour,  which  will  draw  the  virtue  from 
the  roots,  and  give  to  the  gravy  an  agreeable  ftrength. 
Avery  good  gravy  may  be  made  by  this  method,  with 
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roots  and  butter,  adding  only  a little  browning  to  give 
It  a good  colour.  When  the  head  has  fimmeied  a 
quarter  of  an  hour,  put  to  it  fix  quarts  of  water,  and 
let  it  ftew  till  it  be  reduced  to  two  quarts.  If  yoii 
would  have  it  eat  like  foup,  ftrain  and  take  out  'the 
meat  and  the  other  ingredients,  and  put  in  the  white 
part  of  a head  of  celery  cut  in  fmall  pieces,  with  a lit- 
tle browning  to  make  it  of  a fine  colour.  Take  two 
ounces  of  vermicelli,  give  it  a fcald  in  the  foup,  and 
put- it  into  the  tureen,  with  the  top  of  a French  roll  in 
the  middle  of  it.  If  you  would  have  it  eat  like  a ftew, 
take  up  the  face  as  whole  as  poftlble,  and  have  ready  a 
boiled  turnip  and  carrot,  cut  in  fquare  pieces,  and  a 
nice  of  bread  toafted  and  cut  in  finall  flices.  Put  in 
a little  cayenne  pepper,  and  ftrain  the  foup  through  a 
hair  fieve  upon  the  meat,  bread, ‘turnip,  and  carrot. 

Greeti  Pe'as  SoUpi 

TAKE  a peck  of  green  peas,  Ihell  and  boil  them  in 
fpring  water  till  they’  be  foft,  and  then  work  them 
through  a hair  fieve.  Take  the  water  your  peas  were 
boiled  in,  and  put  into  it  three  flices  of  ham,  a knuckle 
pfveal,  a few  beet- leaves  Ih red  fmall,  a turnip,  two 
carrots,  and  add  a little  more  water  to  the  meat.  Set 
it  ovef  the  fire,  and  let  it  boil  an'  hour  and-  an  half  • 
then  ftrain  the  gravy  into  a bowl,  and  mix  it  with  the 
pulp.  T hen  put  in  a little  juice  of  Ipinach,  which  muft 
be  beat  and  fqueezed  through  a cloth,  and  put  in  as 
much  as  will  make  it  look  of  a pretty  colour.  Then 
give  it  a gentle  boil,  to  take  off  the  tafte  of  the  fpinach, 
and  flice  ih  the  whiteft  part  of  a head  of  celery..  Put 
in  a lump  of  fugar  of  the  fize  of  a walnut,  take  a flice 
of  bread,  and  cut  it  into  little  fquare  pieces  3 cut  a little 
bacon  in  the  fame  manner,  and  fry  them  of  a light 
brown  in  frefh  butter.  Cut  a large  cabbage-lettuce  in 
flices,  fry  it  after  the  other,  and  put  it  into  the  tureen, 
with  fried  bread  and  bacon.  Ifave  ready  boiled,  as  for 
eating,  a pint  of  young  peas,  piit  them  into  the  foup, 
and  pour  all  into  your  tureen.  If  you  chool'e,  you  may 
f)ut  in  a little  chopped  mint. 
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Green  Peas  Souf  without  Meat. 

AS  you  flidl  your  peas,  feparate  the  young  from  the 
old  then  boil  the  old  ones  foft  enough  to  drain  through 
a cullender, . and  put  the  liquor  and  what  you  drained 
through  together  with  the  young  peas  whole.  Add  fome 
whole  pepper, 'two  or  three  blades  of  mace,  and  Ibme 
cloves.,  VV  hen. the  lad  mentioned  peas  are  nearly  done, 
take  fome  fpinach,  a little  mint,  a little  green  onion 
not  Ihred  too  fmall,  and  a little  faggot  of  thyme  and 
fweet  marjoram.  Put  thefe  into  a faucepan  with  near 
a pound  of  butter,  and  as  tliey  boil  fhake  in  fome  flour 
to  boil  with  it',  to  the  quantity  of  a dredging-box  full. 
Then  put  a roll  of  Trench  bread  into  the  broth  to  boil. 
Mix  the  broth  and  herbs  together,  arid  feafon  it  with 
fait  to  your  tade. 

■ tVhtte  Peas  Soup. 

.PUT  four  or  five  pounds  of  lean  beef  into  fix  quarts  ' 
of  water,  with  a little  fait,  and  as  foon  as  it  boils  take 
off  the  fcum.  Put  in  three  quarts  of  old  green  peas, 
two  heads  of  celery,  a little  thyme,  three  onions,  and 
two  carrots.  Boil  them  till  the  meat  be  quite  tender, 
then  drain  it  through  a hair  fleve,  and  rubihe  pulp  of 
the  peas  through  the  fieve.  Split.the  blanched  part  of 
three  cos-lettuces  into  four  quarters,  and  cut  them  about 
an  inch  long,  with  a liit’.e  mint  cut  fmall.  'Then  put 
half  a pound  of  butter  in  a d,ewpan  large  enough  to 
hold  your  foup,  and  put  the  lettuce  and  mint  into  the 
butter,  with  a leek  diced  very  thin,  and  a -pint  of  green 
peas.  Stew  them  a quarter  of  an  hour,  and  fhake  them 
frequently.  Then  put  in  a little  of  the  foup,  and  dew 
them  a quarter  of  an  hour  longer.  7’hen  put  in  your 
foup,  as  much  thick  cream  as  will  make  it  white,  and 
keep  dirring  it  till  it  boils.  Try  a Trench  roll  a little 
ciifp  in  butter,  put  it  at  the  bottomi  or  your  tureen, 
and  pour  over  it  your  foup. 

Gammon  Peas  Soup. 

PUT  four  quarts  of  foft  water,  to  one  quart  of  fplit 
peas,  with  a little  bacon,  or  road-beef  bones;  wadi  it 
head  of  celery,  cut  it,  and  put  it  in,  with  a turnip. 


»7°  SOUP  S. 

Boil  It  till  it  be  reduced  to  two  quarts,  and  then  work 
it  through  a cullender  with  a wooden  fpoon.  Mix  a 
little  fiour  and  water,  and  boil.it  well  in  the  foup.  Slice 
in  another  head  of  celery,  and  feafon.  it  to  your  taile 
with  fait  and  cayenne  pepper.  Cut  a ilice  of  bread  into 
fmall  dice,  and  fry  them  of  a light  brov-n.  Put  them 
into  your  difh,  and  pour  your  loup  over  them. 

I Peas  Soup  far  Winter. 

CUT  into  fmall  pieces  about  four  pounds  of  lean 
beef,  and  about  a pound  of  lean  bacon,,  or  pickled  pork. 
Put  them  into  two  gallons  of  water,  and  fkim  it  well 
when  it  boils.  Then  put  in.  iix  onions,  a carrot,  two 
airnips,  four  heads  of  celery  cut  fmall,  twelve  corns  of 
allfpice,  and  a quart  of  fplit  peas.  Let  them  boil 
gently  for  three  hours,  then  ilrain  them  through  a 
fieve,  and  rub  the  peas  through  the  fieve.  1 hen  put' 
your  foup  into  a clean  pot,  and  put  in  fome  dried  mint 
rubbtd  to  a fine  powder.  Cut  ^e  white  off  four  heads 
of  celery,  and  cut  two  turnips  into  the  ill  ape  of  dice, 
and  boil  them  in  a quart  of  water  for  a quarter  of  an 
hour.  Then  ftrain  them  off,  and  put  them  into  vour 
foup.  Take  about  a dozen  fmall  rafliers  of  fried  ba- 
con, put  them  into  your  foup,  and  feafon  it  to  your 
tafte  with  pepper  and  fait.  Boil  the  whole  a quarter  of 
an  hour  longer,  put  fried  bread  into  the  foup  difh  or 
tureen,  and  pour  your  foup  over  it.  Or  .you  may 
make  this  foup  in  the  following  manner:  When  you 
boil  a leg  of  pork,  or  a good  piece  of  beef,  fave  the 
liquor.  Take  off  the  fat  as  foon  as  the  liquor  be  cold, 
and  boil  a leg  of  mutton  the  next  day.  Save  that  li- 
quor alfo,  and  when  it  be  cold,  in  like  manner  take 
off  the  fat.  Set  it  on  the  fire,  with  two  quarts  of  peas, 
and  let  them  boil  till  they  be  tender.  Tlicn  put,  in 
the  pork  or  beef  liquor,  with  the  ingredients  as  above, 
and  let  it  boil  till  it  be  as  thick  as  you  wilh  it,  allow- 
ing for  another  boiling.  T hen  ftrain  it  off,  and  add 
the  ingredients,  as  above  directed,  for  the  laft  boiling. 

Soup  de  Sante. 

TAKE  jcwo  quarts  of  broth,  and  two  quarts  of  gravy' 
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made  as  follews ; take  fix  good  rafliers  of  lean  ham, 
and  put  them  on  the  bottom  of  a fte'^'pan.  Then  put 
over  them  three  pounds  of  lean  beef,  and'  over  the 
beef  three  pounds  of  lean  veal,  fix  onions  eut  in  'fl-ices, 
two  carrots  and  two  turnips  fliced,  two  heads  of  celery, 
a bundle  of  fweet  herbs,  fix  cloves,  and  two-  blades  of 
mace.  Put  a little  water  at  the  bottom,  and  draw  it 
very  gently  till  it  flicks.  Then  pu  t in  a gallon  of  water, 
and  let  it  flew  for  two  hours ; leafon  it  with  fait  to  your 
tafle,  and  then  flrain  it.  Have  ready  a carrot  cut  in 
fmall  flices  of  two  inches  long,  and  about  as  thick  as  a, 
goofe  quill ; alfo  a turnip,  two  heads  of  leeks,  the  fame 
of  celery,  and  the  fame  of  endive,  cut  acrofs  ^ two  cab- 
bage-lettuces cut  acrofs,  and  a very  little  forrel  and, 
chervil.  Put  them  into  a flewpan,  and  fweat  them^ 
for  a quarter  of  an  hour.  Then  put  them  into  your 
foup,  boil  them  up  gently  for  ten  minutes,  put  in  a' 
cruft  of  French  roll'  into  your  tureen,  and  pour  your, 
foup-  over  it. 

Soup  de  Sante  the  Englipo  Way. 

TO  ten  or  twelve  pounds  of  gravy  beef  add  a 
knuckle  of  veal  and  the  knuckle  part  of  a leg  of  mut- 
ton, a couple  of  fowls,  ortwo  old  cocks  will  do  as  well, 
and  a gallon  of  water..  Let  thefe  flew  very  foftly  till 
reduced  to  one  half ; but  mind  to  fet  them  on  to  flew, 
the  night  before.  Add  to  them  fome  crufts  of  bread, 
put  in  a bunch  of  fweet  herbs,  fome  celery,  forrel, 
chervil, . and  purflain,  if  agreeable  j,  or  any  of  them 
may  be  left  out.  When  it  is  ftrong  and  good,  ftrain  it.,- 
Send  it  to  table,  with  either  a roaft  or  boiled  fowl,  or  a 
piece  of  roaft  or  boiled  neck  of  veal,  in  the  middle,. 
Some  fried  bread  on  a plate. 

Onion  Soup, 

TAKE  eight  or  ten  large  Spanifti  onions,  and  boil 
them  in  milk  and  water  till  they  be  quite,  foft,  chang-r 
ing  your  milk  and  water  three  times  while  your  onions 
be  boiling.  When  they  are  quite  foft,  rub  them 
through  a hair  fieve.  Cut  an  old  oock  in  pieces,  and 
with  a.  blade  of  mace,  boil  it  for  gravy.  Then  ftrain  it. 
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and  having  poured  it  on  the  pulp  of  the  onions,  boil  it 
gently,  with  die  crumb  of  an  old  penny  loaf,  grated  into 
half  a pint  of  cream,  and  feafon  it  to  your  tafte  with 
a t and  cayenne  pepper . When  you  ferve  it  up,  grate 
a cruft  of  brown  bread  round  the  edge  of  the  difti. 
Some  ftewed  fpinach,  or  a few  heads  of  afparaaus, 
give  It  a very  pleafing  flavour. 

V • 

IVhite  Onion  SoUp. 

• thirty  large  onions  in  five  quarts  of  water 

^it  a knuckle  of  veal,  a little  whole  pepper,  and  a 
Made  or  two  of  mace.  Take  your  onions  up  as  foon 
as  they  be  quite  foft,  rub  them  through  a hair  fieve, 
and  work  into  them  half  a pound  of  butter,  with  fom'e 
flour.  When  the  meat  be  boiled  ofFthe  bones,  ftrain 
fhe  liquor  to  the  onions,  and  boll  it  gently  for  half  an 
hour,  and  then  ferve  it  up,  with  a large  cupful  of  Cream, 
and  a little  fak.  Be  careful  not  to  fuffer  it  to  burn 
^hen  you  put  in  the  flour  and  butter,  which  may  be 
prevented  by  ftirring  it  well.  ' 

Hop-iop  Soup. 

, tN  the  month  of  April,  take  a large  quantity  of 
hop-rops,  when  they  are  in  their  greateft  perfedion. 
Tie  them  in  bunches  of  twenty  or  thirty  in  each  ; lay 
them  in  fpring  water  for  an  hour  or  two,  drain  them 
well  fiom  the  water,  and  put  them  to  fome  thin  peale 
foup.  Boil  them  well,  and  add  three  fpoonfuls  of  the 
juice  of  onions,  fome  pepper  and  fait.  Let  them  boil 
fome  time  longer,  and  w'hen  done,  foak  fome  crufts  of 
bread  in  the  broth,  and  lay  them  in  the  tureen.  Then 
pour  in  the  foup.  T his  is  a plain  foup,  but  very  good. 

Jfparagus  Soup. 

CUT  four  or  five  pounds  of  beef  to  pieces  j Jet  it 
over  a fire,  with  an  onion  or  two,  a few  cloves,  and 
fome  whole  black  pepper,  a calf’s  foot  or  two,  a head 
or  two  of  celery,  and  a very  little  bit  of  butter.  Let 
it  draw  at  a diftance  from  the  fire  j put  in  a quart  of 
warm  beer,  three  quarts  of  warm  beef  broth,  or  water. 
Let  thefe  ftew  till  enough  j ftrain  it,  take  off  the  fat 
very  clean,  put  in  fome  afparagus  heads  cut  fmall 
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(palates  may  be  added,  boiled  very  tender)  and  a toafted 
prench  roll,  the  erumb  taken  out. 

Plumb  Porridge  for  Chrifimas. 

PUT  a leg  and  fliln  of  beef  into  eight  gallons  of 
water,  and  boil  them  till  they  be  very  tender.  When 
the  broth  be  ftrong,  ffrain  it  out.  Then  wipe  the  pot, 
and  put  in  the  broth  again.  Slice  fix  penny  loaves 
thin,  cut  off  the  tops  and  bottoms,  putfome  of  the  li- 
quor  to  them,  and  cover  them  up,  and  let  them  Hand 
for  a quarter  of  an  hour  j then  boil  and  llrain  it,  and 
put  it  into  your  pot.  Let  it  boil  a quarter  of  an  hour, 
then  put  in  five  pounds  of  currants  clean  wafhed  and 
picked.  Let  them  bojl  a little,  and  then  put  in  five 
pounds  of  ftoned  raifins.of  the  fiiij,  and  two  pounds  of 
prunes.  ■ Let  thefe  bojl  till  they  fwell,  and  then  put  in 
three  quarters  of  an  ounce  of  mace,  half  an  ounce  of 
cloves,  and  two  nutmegs,  all  beat  fine.  Before  you  put 
thefe  into  the  pot,  mix  them  with  a little  cold  liquor, 
and  do  not  put  them  in  but  a little  while  before  you 
take  off  the  pot.  When  you  take  off  the  pot,  put  in 
three  pounds  of  fugar,  .a  little,  fait,  a quart  of  lack,  a 
quart  of  claref,  and  the  juice  of  two  or  three  lemons. 
You  may  thicken  with  fagg  inftead  of  bread,  if  you 
pleafe.  Pour  yoyr  porridge . into  eardten  pans,  aad 
keep  it  for  ufe.  , , 

Hodg£-Podg.e. 

CUT  into  little  pieces  a pound  of  beef,  a pound  of 
veal,  and  a pound  of  ferag  of  mutton.  Set  it  on  .the 
fire  with  two  quarts  of  water,  an  ounce  of  barley,  an 
onion,  a fmall  blindle  of  fweet  herbs,  tliree  or  four 
heads  ofcelery  wafhed  clean  and  cut  fmall,  a little  mace, 
two  or  three  cloves,  and  fome  whole  pepper,  tied  all  in 
a mu(lin  rag  j and  put  to  the  meat  three  turnips  pared 
and  cut  in  two,  a large,  carrot  feraped  clean  and  cut  in 
fix  pieces,  and  a little  lettuce  cut  fmall.  Put  all  into 
the  pot,  and  cover  it  clofe.  Let  it  flew  five  or  fix 
^o^rs  very  gently  over  a flovv  fire]  then  take  out  the 
fpice,  fweet  herbs,  and  onion,  pour  all  into  a foup-diff, 
feafon  it  with  fait,  and  fend  it  to  table.  Half  a pint  of 
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green  peas,  when  they  be  in  feafon,  will  be  a pretty  ad- 
dition to  It.  If  you  let  your  hodge-podge  boil  too  fah. 
It  will  wafte  it  too  much  j and  indeed,  fo  that  it  does 
but  iiiTirnei,  it  is  no  matter  how  llowly  it  proceeds, 

J^ilk  Soup.  . . 

TAKE  two  quarts  of  new  milk,  two  flicks  of  cin- 
namon, a couple  of  bay-leaves,  a very  little  bafket-falt, 
and  a very  little  fugar.  Then  blanch  half  a pound  of 
Iweet  almonds,  while  the  former  matters  are  heating, 
and  beat  them  up  to  a pafte  in  a marble  mortar.  Mix 
lome  milk  with  them  by  little  and  little,  and  while  they 
be  heating,  grate  fome  lemon  peel  with  the  almonds, 
and  a little  of  the  juice.  Then  ftrain  it  through  a coarfe 
lieve,  and  mix  all  together,  and  let  it  boil  up.  Cut 
lome  dices  of  French  bread,  and  dry  them  before  the 
fire.  Soak  them  a little  in  the  milk'  layidrem  at  the 
bottom  of  the  tureen,  and  then  pour  in  the  foup. 

Milk  Soup  the  Dutch  Way, 

BOIL  a quart  of  milk  with  cinnamon  and  moift 
fugar.  Put  iippets  into  the  difh,  pour  the  milk  over  it, 
and  let  it  over  a charcoal  fire  to  fimmer  till  the  bread’ 
be  loft.  1 ake  the  yolks  of  two  eggs,  beat  them  lip, 
mix  it  with  a little  of  the  milk,  and  throw  it  in.  Mix 
all  together,  and  fend  it  up  to  table. 

Rice  Soup. 

PUT  a pound  of  rice,  and  a little  cinnamon,  into  two 
quarts  of  water.  Cover  it  clofe,  and  let  it  fimmer  very 
foftly.till  the  rice  be  quite  tender.  Take  out  the  cin- 
namon, thenfweeten  it  to  your  palate,  grate  half  a nut- 
meg,  and  let  it  Hand  till  it  be  cold.  Then  beat  up  the 
yolks  of  three  eggs,  with  half  a pint  of  white  wine,  mix 
them  very  .well,  and  ftir  them!  into  the  rice.  Set  them 
on  a flow,  fire,  and  keep  ftirring  all  the  time  for  fear 
of  curdling.  When  it  be  of  a good  thicknefs,  and 
boils,  take  it  up.'  Keep  ftirring  it  till  you  put  it  into 
yourdilh.  . , , 

' Turnip  Soup. 

PAPE  a bunch  of  turnips,  lave  three  or  four  our. 
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and  put  die  refl  into  a gallon  of  water,  with  half  an 
ounce  of  whole  pepper,  an  onion  ftuck  with  cloves,  a 
blade  of  inace,  half  a nutnaeg  bruifed,  a bundle  of  fweet 
herbs,  and  a large  cruft  of  bread.  Let  thefe  boil  an 
hour  pretty  fail,  then  {train  it  dirough  a fieve,  fqueezing' 
the  turnips  through.  Wafh  and  cut  a bunch  of  celery 
very  fmall,  fet  it  on  in  the  liquor  on  the  fire,  cover  it 
dole,  and  let  it  ftew.  In  the  mean  time,  cut  the  tut- 
iiips  you  faved  into  dice,  and  Wo  or  three  fmall  car- 
rots clean  fcraped,  and  cut  into  little  pieces.  • Put  half 
tiiefe  turnips  and  carrots  into  the  pot  with  the  celery, 
and  the  other  half  fry  brown  in  frefli  butter;  you  muft 
flour  them  firft ; then  two  or  three  onions  peeled,  cut 
into  thin  flices,  and  fried  brown.  Then  put  them  all 
into  the  Ibup,  with  one  ounce  of  vermicelli.  Let  your 
foup  boil  fofdy  till  the  celery  be  quite  tender,  and  your 
foup  good.  Seafon  it  with  fait  to  your  palate. 


Egg  Soup. 

HAVING  beaten  the  yolks  of  two  eggs  in  a difh^ 
'With  apiece  of  butter  as  big  as  a hen’s  egg,  take  a tea- 
kettle of  boiling  water  in  one  hand,  and  a fpoon  in  the 
other.  Pour  in  about  a quart  by  degrees,  then  keep 
ftirring  itall  the  time  well  till  the  eggs  are  well  mixed, 
and  the  butter  melted.  Then  pour  it  into  a faucepan, 
and  keep  ftirring  it  all  the  time  till  it  begins  to  fimmeiv 
1 ake  it  off  the  fire,  and  pour  it  between  tw'^o  veffels, 
out  of  one  into  another,  till  it  be  quite  fmooth,  and 
has  a great  froth.  _ Set  it  on  the  fire  again,  keep  ftir- 
ring it  till  it  be  quite  hot,  then  pour  it  into  your  foup>- 
difh,  and  fend  it  hot  to  table. 


Craw-fjlo  Soup. 

TAKE  half  a hundred  of  frefh  craw-fiffa,  boil  them 
^d  picL  out  all  die  meat,  which  you  muft  carefully 

^ lobfter,  and  pick  out  all  the  meat 
which  you  muft  likewife  fave.  Pound  the  fhells  of  th^ 
lobfter  and  craw- fifh  fine  in  a marble  mortar,  and  boil, 
them  in  four  quarts  of  water,  with  four  pounds  of  mut- 
ton, a pint  of  green  fplit  peas  nicely  picked  and  waffl- 
ed, a large  turnip,  carrot,  onion,  an  anchovy,  rrtrice 
eloves,.  a Ltde  thyme,  pepper,  and  fait.  Stew  cheoi'^^n 
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a ilow  fire,  till  all  the  goodnefs  be  our  of  the  mutton 
and  tfie  fliells,  and  llrain  it  through  a fieve.  Then  put 
in  the  tails  of  your  craw-fifh  and  the  lobfter  meat,  cut 
in  very  fmall  pieces,  with  the  red  coral  of  the  lobfler 
u It  has  any.  Boil  it  half  an  hour,  and  juft  before  you 
eive  It  up,  put  to  it  a little  butter  melted  thick  and 
fmooth.  Stir  it  round  leveral  times,  take  care  not  to 
make  it  too  ftrong  of  the  fpice,  and  fend  it  up  hot, 


Fijh  Gravy, 

1 AKE  two  or  three  eels,  or  any  other  fifli  you 
have,  fkin  or  Icale  them,  gut  and  wafii  them  from  grit 
and  cut  them  into  little  pieces.  Put  them  into  a fauce- 
pan,  and  cover  them  with  water;  put  in  a cruft  of 
biead  toafted  brown,  a blade  or  two  of  mace,  a very 
little  piece  of  lemon  peel,  a few  fweet  herbs,  and  fome 
whole  pepper.  Let  it  boil  till  it  be  rich  and  good, 
and  then  have  ready  a piece  of  butter,  proportioned  in 
fize  to  the  quantity  of  your  gravy ; if  it  be  a pint,  your 
butter  may  be  of  the  fize  of  a walnut.  Melt  it  in  the 
faucepan,  then  fliake  in  a little  flour,  and  to'fs  it  about 
fill  it  be  brown.  Then  ftrain  the  gravy  to  it,  and  let  it 
boil  a few  minutes. 


Oyjler  Soup. 

TAKE  what  quantity  may  be  wanted  of  fifti-ftock, 
which  muft  be  made  in  this  manner ; Take  a pound  of 
^ ate,  four  or  five  flounders,  and  two  etls;  cut  them 
into  pieces,  put  to  them  as  much  water  as  will  cover 
them,  and  lealon  with  mace,  an  onion  ftuck  with 
cloves,  a head  of  celery,  two  parfley-roots  fliced, 
fome  pepper  and  fait,  and  a bunch  of  fweet  herbs. 
Cover  them  down  clofe,  and  let  them  fimmer  an  hour 
and  a half,  and  then  ftrain  it  off  for  ufe.  Being  thus 
provided  with  your  fifli-ftock,  take  what  quantity  of 
It  you  want.  Then  take  two  quarts  of  oyfters  bearded, 
and  beat  them,  in  a mortar,  with  the  yolks  often  eggs 
boiled  hard.  Put  them  to  the  fifli-ftock,  and  fet  It 
over  die  fire.  Seafon  it  with  pepper,  falt^  and  grated 
putn^eg,  and  when  it  boils,  put  in  the  eggs  and  oyfters. 
Ihet  k boil  till  it  be  of  a- good  thicknefs,  and  like  a fine 
eream. 
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Eel  Soup. 

TAKE  a pound  of  eels,  which  will  make  a pint  of 
good  foup,  or  any  greater  weight  of  eels,  in  proportion 
to  the  quantity  of  foup  you  intend  to  make.  To  every 
pound  of  eels  put  a quart  of  water,  a cruft  of  bread, 
two  or  three  blades  of  mace,  a little  whole  pepper,  an 
onion,  and  a bundle  of  fweet  herbs.  Cover  them  clofe, 
and  let  them  boil  till  half  the  liquor  be  wafted.  Then 
ftrain  it,  and  toaft  fome  bread  j cut  it  fmall,  lay  the 
bread  into  your  difh,  and  pour  in  the  foup.  If  you  have 
a ftew-hole,  fet  the  difti  over  it  for  a minute,  and  fend 
it  to  table.  If  pu  find  your  foup  not  rich  enouo-h, 
you  may  let  it  boil  till  it  be  as  ftrong  as  you  would  have 
it.  You  may  add  a piece  of  carrot  to  brown  it. 


Mujfel  Soup. 

WASH  an  hundred  of  mulTels  very  clean,  put  them 
into  a ftewpan,  and  cover  them  clofe.  Let  them  ftew 
till  they  open,  then  pick  them  out  of  the  Ihells,  ftrain 
the  liquor  through  a fine  lawn  fieve  to  your  muftels,  and 
pick  out  the  beard  or  crab,  if  any.  Take  a dozen 
craw-filh,  beat  them  to  malh,  with  a dozen  of  almonds 
blanched,  and  beat  fine.  Then  take  a fm.all  parfnip  and 
a carrot  fcraped,  and  cut  into  thin  flices,  and  fry  them 
brown  with  a little  butter.  Then  take  two  pounds  of 
any  frefh  filh,  and  boil  them  in  a gallon  of  water,  with 
a bundle  of  fweet  herbs,  a large  onion  ftuck^with 
o ves,  who  e black  and  white  pepper,  a little  parfley, 
a little  piece  of  horfe-radilh,  and  fait  the  muftel  liquor 
the  craw-filh,  and  almonds.  Let  them  boil  rill  half  be 
wafted,  and  then  ftrain  them  through  a fieve.  Put  the  ' 
loup  into  afaucepan,  put  in  twenty  of  the  mulTels,  a 
lew  mulhrooms  and  truffles  cutfmall,  and  a leek  waffled 
and  cut  very  fuall  Take  two  French  rolls,  take  out 
he  crumb,  fry  it  brown,  cut  it  into  little  pieces,  and 
put  It  into  the  foup.  Boil  it  altogether  for 


a quarter 


Of  an  hour,  with  the  fried  carrot  and  parfnip.  'In  the 
mean  pe  take  the  cruft  of  the  rolls  fried  crifpi  take 

bJ,  mufcles,  a quarter  of  a pound  of 
-butter,  a fpoonful  of  water,  lhakein  a little.flour,  and 
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fet  them  on  the  fire,  keeping  the  faiicepan  fliaking  all 
die  time  till  the  butter  be  melted.  Sealbn  it  with  }>ep- 
per  and  fait,  beat  the  yolks  of  three  eggs,  put  them  in, 
fiir  them  all  the  time  for  fear  of  curclling,  and  grate  in 
a little  nutmeg.  When  it  be  thick  and  fine,  fill  the 
roils,  pour  the  foup  into  the  difh  put  in  the  rolls,  and 
lay  the  reft  of  the  muftels  round  the  rim  of  the  difli. 

Skate  or  Ihornback  Soup. 

SKIN  and  boll  two  pounds  of  fkate  or  thornback  in 
fi'x  quarts  of  water.  When  it  be  enough,  take  it  up, 
pick  olf  the  fiefli,  and  lay  it  by.  Put  in  the  bones, 
again,  and  about  two  pounds  ol  any  frefii  fifh,  a very 
little  piece  of  lemon-peel,  a bundle  of  fweet  herbs, 
whole  pepper,  two  or  three  blades  of  mace,  a little 
piece  of  horfe-radifli,  the  cruft  of  a penny  loaf,  and  a 
iitde  parlley.  Cover  it  clofe,  and  let  it  boil  till  there 
be  about  two  quarts.  Then  ftrain  it  off,  and  add  an- 
ounce  of  vermicelli.  Set  it  on  the  fire,  and  let  it  boil 
gently.  In  the  mean  time,  take  a French  roll,  cut  a 
little  hole  in  the  top,  take  out  the  crumb,  and  Fry  the 
qruft  brown  in  butter.  Take  the  flefii  of  the  fifh  you 
laid  by,  cut  it  into  little  pieces,  and  put  it  into  a faucc- 
pan,  with  two  or  three  fpoonfuls  of  the  foup.  Shake 
in  a little  flour,  put  in  a piece  of  butter,  and  a little 
pepper  and  fait.  Shake  them  together  in  the  faucepan 
over  the  fire  till  it  be  quite  thick,  and  then  fill  the  roll 
with  it.  Pour  your  foup  into  your  difti,  let  the  roll 
fwim  in  the  rriiddle,  and  fend  it  to  table. 


CHAP.  XIV. 

roots  and  vegetables, 

Prslhniriary  Hints  and  Obfervations. 

Be  very  careful  that  your  greens  be  nicely  picked 
and  waihed,  and  when  fo  done,  always  lay  them 
in  a clean. pan,  for  fear  of  fand  or  duft,  which  are  apt 
to  hang  round  wooden  vcffels.  Boil  all  your  greens 
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in  a well-tinned  copper  faucepan  by  themfelves,  and. 
be  fure  to  let  them  have  plenty  of  water.  Boil  no'kind 
of  meat  with  them,  as  that  will  difcolour  them  ^ and  ufe 
no  iron  pans,  fuch  being  very  improper  for  the  purpofe, 
but  Jet  them  be  either  copper  or  brafs  well  tinned,  or 
filver.  Numbers  of  cooks  fpoil  their  garden  ftufFs  by 
boiling  them  too  much.  All  kinds  of  vegetables  fhould 
have  a little  criJpnefs  j for  if  you  boil  them  too  much, 
you  willdeprive  them  both  oftheirfweetnefs  and  beauty. 

Cabbages. 

ALL  forts  of  cabbages  and  young  fprouts  mufl  hav6 
plenty  of  water  allowed  them  to  boil  in,  and  when  the 
ftalks  become  tender,  or  fall  to  the  bottorh,  it  is  a proof 
of  tlieir  being  fufficiently  boiled.  Then  take  them  off 
before  they  lofe  their  colour;  but  remember  always, 
to  throw  fome  fait  into  your  water  before  you  put 
in  your  greens.  You  muft  fend  your  young  fprouts 
' to  table  whole  as  they  came  out  of  the  pot;  but  manv 
people  think  cabbage  is  beft  chopped,  and  put  into  a 
faucepan,  with  a piece  of  butter,  ftirring  it  about  for 
five  or  fix  minutes,  till  the  butter  be  all  melted,  then 
empty  it  on  a difli,  and  ferve  it  up. 

Turnips. 

turnips  may  be  boiled  in  the  pot  with  the  meat 
and  indeed  eat  beft  when  fo  done.  When  they  be 
enough,  take  them  out,  put  them  into  a pan,  mafh  them 
W,th  butter  and  a little  fait,  and  in  thatftai  fend  them 

lows  Letr  boiling  them,  is  as  fol- 

ui«es  ofthJ  fi  TJP'’  bttle  fquare 

Cer  tL  “S  as  the  top  of^ur 

1 * put  them  into  a faucepan,  and  iuft  co 

Sle  ^ h?  °''ff  As  foon  al^ they  be  raough, 

draL  ^ P *em  into  a fieve^to 

oi^tterril?rm  S"’  f™'”  ? 

»nd  they  will  then  be  fit  lor  tL  tabfe  “ 

Potatoes. 

though  greens  require  plenty  of  water  to  be 
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boiled  in,  potatoes  muft  have  only^  a quantity  fulRcienf 
to  keep  the  faucepan  from  burning.  Keep  them  dole 
covered,  and  as  foon  as.  the  Ikins  begin  to  crack,  they 
■will  be  enough.  . Having  drained  out  all  the  water, 
let  them  ftand  covered  for  a minute  or  two.  Then 
peel  them,  lay  them  on  a plate,  and  pour  fome  melted 
butter  over  them.  A.  very  good  method  of  doing 
tliem  is  thus:  When  they  be  peeled,  lay  them  on  a 
gridiron  till  they  be  of  a fine  brown,  and  then  fend 
them  to  table.  Another  method  is,  put  them  into  a 
faucepan,  with  fome  good  beef  drjpping,  then  cover 
them  clofe,  and  frequently  fliake  the  faucepan  to  pre- 
vent their  burning.  As  foon  as  they  become  of  a fine 
brown,  and  are  crifp,  take  them  up  in  a plate,  then 
put  them  into  another  for  fear  of  the  fat ; put  butter 
into  a boat,  and  ferve  them  up. 


Scolloped  Potatoes. 

HAVING  boiled  your'potatoes,  beat  them  fine  in  a 
bowl,  with  fome  cream,  a large  piece  of  butter,  and 
a little  fait.  Put  them  into  fcollop-fhells,  make  them 
fmooth  on  the  top,  fcore  them  with  a knife,  and  lay 
thin  dices  of  butter  on  the  top  of  them.  Then  put 
them  into  a Dutch  oven  to  brown  before  the  fire. 
This  is  a pretty  little  difh  for  a light  fupper. 


Spinach. 


HAVING  picked  your  fpinach  very  clean,  and' 
waflied  it  in  five  or  fix  waters,  put  it  into  a faucepan 
that  will  juft  hold  it,  throw  a little  falt  over  it,  and 
cover  it  clofe.  Put  in  no  water,  but  take  care  to 
fliake  the  pan  often . Put  your  faucepan  on  a clear  and 
quick  fire,  and  as  foon  as  you  find  your  greens  are  flirunk 
and  fallen  to  the  bottom,  and  the  liquor  that  comes  out 
of  them  boils  up,  it  is  a proof  your  fpinach  is  enough. 
Throw  them  into  a clean  fieve  to  drain,  and  juft  give 
them  a gentle  fqueeze.  Lay  them  on  a plate,  and  fend 
them  up  with  butter  in  a boat,  but  never  pour  any  over 

them.  . , - . , . 

You  may  chefs  your  fpinach,  if  you  choofe,  in  this 

ntanner ; Pick  and  wafh  your  fpinach  well,  and  put  it 
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iiito  a ftewpan;  with  a little  fait.  Cover  it  clofe,  and 
let  it  flew  till  it  be  tender,  ’I'hen  throw  it  into  a fieve^ 
drain  out  all  the  liquor,  and  chop  it  fmall,  as  much  in 
quantity  as  a French  roll.  Add  to  it  half  a pint  of 
Cream,  and  feafon  it  with  pepper,  fait,  and  grated  nut- 
meg. Put  in  a quarter  of  a pound  of  butter,  and  let 
it  Hew  over  the  fire  for  a quarter  of  an  hour,  {lin  ing  it 
frequently.  Cut  a French  roll  into  long  pieces,  about 
as  thick  as  your  finger,  arid  fry  them.  Poach  fix  eggs, 
lay  them  round on-the  fpinach,  and  flick  the  pieces  of 
roll  in  and  about  the  eggs.  This  will  ferve  as  a fide- 
dilh  at  a fecond  courl'e,  or  for  a fupper. 

• Should  your  fire  be  fo  fully  employed,  that  you  have 
not  room  to  boil  your  fpinach,  you  may  drefs  it  in  the 
following  manner  : Get  a tin  box,  or  any  other  thing 
that  fhuts  very  clofe,  and  put  into  it  your  fpinach. 
Cover  it  fo  clofe  that  no  water  can  get  in,  and  put  it 
into  any  pot  of  liquor  you  be  boiling.  It  will  take 
about  an  hour,  if  the  pot  or  copper  boils.  In  the  fame 
manner  you  may  drd's  peas. 

^Spinach  and  Eggs. 

PUT  your  fpinach  into  a faucepan,  having  firfl 
walked  it  very  clean  in  four  or  five  waters.  Cover  it 
clofe,  and  fhake  it  about  often.  When  it  be  jull  ten- 
der, and  while  it  be  green,  throw  it  into  a fieve  to 
drain,  and  lay  it  in  your  difh.  In  the  mean  time  have 
a flew-pan  of  water  boiling,  and  break  as  many  eggs 
into  cups  as  you  would  poach.  When  the  water  boils, 
put  in  the  eggs,  and  when  done,  take  them  out  with 

^gg'fi'ce,  and  lay  them  on  the  Ipinach.  Send  it 
up  with  melted  butter  in  a cup,  and  garnifh  your  difh 
with  an  orange  cut  into  quarters. 


Carrots. 

^ SCRAPE  your  carrots  very  clean,  put  them  into 
the  pot,  and  when  they  be  enough  take  them  out,  and 
rub  them  in  a clean  cloth.  Then  flice  them  into  a plate, 
and  pour  fome  melted  butter  over  them,  If  they  be 
young  fpring  carrots,  half  an  hour  will  boil  jhem  fuffi- 
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Ciendy  •,  if  they  be  large,  they -will  require  an  honr; 
and  old  Sandwich  carrots  will  take  two  hours  boilijig. 

French  Beans. 

STRING  your  beans,  cut  them  in  two,  and  then 
acrofs  5 but  if  you  wiih  to  do  them  in  a nice  manner, 
cut  them  into  four,  and  then  acrols,  fo  that  each  bean 
will  then  be  in  eight  pieces.  Put  them  into  fait  and 
water,  and  when  the  pan  boils,  put  them  in  with  a little 
fait.  They  will  be  foon  done,  wliich  may  be  known 
by  their  becoming  tender  : but  take  care  that  you  do 
not  fuffer  them  to  lofe  their  fine  green  colour.  Lay 
them  in  a plate,  and  fend  thein  up  with  butter  in  a boat. 

French  Beans  ragoCed. 

STRING  a quarter  of  a peck  of  French  beans,  but 
do  not  fplit  them.  Cut  them  acrofs  in  three  parts,  and 
lay  them  in  fait  and  water.  Then  take  them  out,  and 
dry  them  in  a coarfe  cloth  ; then  fry  them  brown,  pour 
out  all  the  fat,  and  put  in  a quarter  of  a pint  of  hot 
water.  Stir  it  into  the  pan  by  degrees,  and  let  it  boil. 
Then  take  a quarter  of  a pound  of  frefh  butter  rolled 
in  a little  flour,  two  fpoonfuls  of  ketchup,  a fpoonful  of 
mufliroom  pickle,  four  fpoonfuls  of  white  wine,  an 
onion  ftuck  with  fix  cloves,  two  or  three  blades  of  mace, 
beaten,  half  a nutmeg  grated,  and  a little  pepper  and 
fait.  Stir  it  aU  together  for  a few  minutes,  and  then 
throw  in  the  beans.  Shake  the  pan  for  a minute  or 
two,  take  out  the  onions,  and  pour  all  into  your  difh. 
This  is  a pretty  fide  dilh,  which  you  may  garnilh  with 
what  you  fancy,  particularly  pickles. 

French  Beans  ragooed  with  a Force. 

HAVING  made  a ragoo  of  your  beans  as  above 
diredted,  take  two  large  carrots,  fcrape  them,  and  then 
boil  them  tender.  Then  malh  them  in  a pan,  and  fea- 
fon  them  with  pepper  and  fait.  Mix  them  with  a little 
piece  of  butter,  and  two  eggs.  Make  it  into  what 
Ihape  you  pleafe,  and  bake  it  a quarter  of  an  hour  in  a 
quick  oven  j but  a tin  oven  is  the  beft.  Lay  it  in  the 
middle  of  the  difh,  and  the  ragoo  round  it. 


i83 


VEGETABLES. 

Cauliflowers  . 

CUT  off  all  the  green  part  from' your  cauliflowers, 
then  cut  the  flowers  into  four,  and  lay  them  into  water 
for  an  hour.  'I'hen  have  fome  milk  and  water  boilingi 
•put  in  the  cauliflowers,  and  be  fure  to  fkirin  the  lauce- 
pan  well.  When  the  ftalks  be  tender,  take  up  the  flow- 
ers carefully,  and  put  them  into  a cullender  to  drain. 
Then  put  a fpoonful  of  water  into  a clean  ftewpan,  with 
a little  duff  - of  flour,  about  a quarter  of  a pound  of 
butter,  and  fhake  it  round  till  it  be  all  finely  melted 
with  a little  pepper  and  fait.  Then  take  half  the  cauli- 
flower, and  cut  it  as  you  would  for  pickling.  Lay  it 
into  the  ftewpan,  turn  it,  and  fliake  the  pan.  round. 
Ten  minutes  will  do  it.  Lay  the  ftewed  in  the  middle 
of  your  plate,  and  the  boiled  round  it,  and  pour  over 
it  the  butter  you  did  it  in.  Or  you  may  drefs  your 
cauliflowers  in  this  manner  : Cut  the  ftalks  off,  leave.a 
little  green  on,  and  boil  them  in  fpring  water  and  fait, 
for  about  fifteen  minutes.  Take  them  out  and  drain 
them,  and  fend  them  up  whole,  with  fome  melted 
butter  in  a boat. 

Aflparagus. 

HAVING  feraped  all  the  ftalks  very  carefully  till 
they  look  white,  cut  all  the  ftalks  even  alike,  throw 
them  into  water,  and  have  ready  a ftewpan  boiling. 
Tut  in  fome  fait,  and  tie  the  afparagus  in  little  bunches. 
Let  the  water  keep  boiling,  and  when  they  be  a littlte 
tender  take  them  up.  If  you  boil  them  too  much,  they 
will  lofe  both  their  colour  and  tafte.  Cut  a round  of 
a fmall  loaf,  about  half  an  inch  thick,  and  toaft  it 
brown  on  both  fides.  Then  dip  it  in  the  liquor  the 
afparagus  was  boiled  in,  and  lay  it  in  your  difh.  Pour 
a little  butter  over  your  toaft,  then  lay  your  afparagus 
on  the  toaft  all  round  your  difh,  with  the  f^hite  tops 
outwards.  ^ Send  up  your  butter  in  a bafon,  and  do 
not  pour  it  over  your  afparagus,  as  that,  will  make 
them  greafy  to  the  fingers. 

Afparagus  forced  in  French  Rolls. 

CUT  a piece  out  of  the  cruft  of  the  tops  of  three 
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Freneh  rolls,  and  take  out  all  their  crumb  j but  be 
care  u that  the  crufts  fit  again  in  the  places  from 
whence  they  were  taken.  Fry  the  rolls  brown  in  frefh 
butter.  Then  take  a pint  of  cream,  the  yolks  of  fix 
beat  fine,  and  a little  fait  and  nutmeg.  Stir  them 
well  together  over  a flow  fire  till  it  begins  to  be  thick. 
Have  ready  an  hundred  of  fluall  grafs  boiled,  and  fave 
tops  enough  to  flick  the  rolls  with.  Cut  the  reft  of 
the  tops  fmall,  put  them  into  the  cream,  and  fill  the 
rolls  with  them.  Before  you  fry  the  rolls,  make  holes 
thick  in  the  top  crufts,  to  ftick  the  grafs  in.  Then  lay 
on  the  pieces  of  cruft,  and  ftick  the  grafs  in,  that  it 
may  look  as  if  it  were  growing.  At  a fecond  courfe 
this  makes  a pretty  fide  difli. 

Parfnips. 

PARSNIPS  muft  be  boiled  in  plenty  of  water,  and 
when  they  become  foft,  which  you  may  know  by  run- 
ning a fork  into  them,  take  them  up;  and  carefully 
ferape  all  the  dirt  off*  them.  Then  ferape  them  all  fine 
with  a knife,  throwing  away  all  the  fticky  part,  and 
fend  them  up  plain  in  a difli  with  melted  butter. 

Broccoli. 

CAREFULLY  ftrip  off  all  the  little  branches  till 
you  come  to  the  top  one,  and  then  with  a knife  peel  off 
all  the  hard  outfide  fkin  that  is  on  the  ftalks  and  little 
branches,  and  then  throw  them  into  water.  Have  ready 
a ftewpan  of  water,  throw  in  a little  fait,  and  wlien  it 
boils  put  in  your  broccoli.  When  the  ftalks  be  tender, 
it  will  be  enough.  Put  a piece  of  toafted  bread,  foaked 
in  the  water  the  broccoli  was  boiled  in,  at  the  bottom 
of  your  difli,  and  put  your  broccoli  on  the  top  of  it, 
the  fame  way  as  you  treated  afparagus,  and  fend  it  up 
to  table  with  butter  in  a boat, 

Windjor  Beans. 

THESE  muft  be  boiled  in  plenty  of water,  with  a 
good  quantity  of  fait.  Boil  and  chop  fome  parfley, 
put  it  into  good  melted  butter,  and  ferve  them  up  with 
boiled  bacon,  and  the  butter  and  parfley  in  a boat. 
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Green  Peas. 

YOU  mull  not  fltell  your  peas  till  juft  before  you 
want  them.  Put  them  into  boiling  water,  with  a little 
fait  and  a lump  ofloaf  fugar,  and  when  they  begin  to 
dent  in  the  middle,  they  will  be  enough.  Strain  them 
into  a fieve,  put  a good  lump  ot  butter  into  your  difti, 
and  ftir  them  till  the  butter  be  melted.  Boil  a fprig 
of  mint  by  itfelf,  chop  it  fine,  and  lay  it  round  the 
edge  of  your  difti  in  lumps. 

Peas  Francoije. 

SHELL  a quart  of  peas,  cut  a large  Spanifti  onion 
fmall,  and  two  cabbage  or  Silefia  lettuces.  Put  to 
them  half  a pint  of  water,  with  a little  fait  and  a little 
pepper,  mace  and  nutmeg  all  beaten.  Cover  them  clofe, 
and  let  them  ftew  a quarter  of  an  hour.  Then  put  in  a 
quarter  of  a pound  ot  frefti  butter  rolled  in  a little  flour, 
a fpoonful  of  ketchup,  and  a piece  of  burnt  butter  of 
the  fize  of  a nutmeg.  Cover  them  dole,  and  let  them 
fimmer  a quarter  of  an  hour,  obferving  frequently  to 
ftiake  the  pan.  If  you  chufe  to  make  a variation,  hav- 
ing ftewed  the  ingredients  as  above,  take  a fmall 
cabbage  lettuce  and  half  boil  it.  I'hen  drain  it,  cut  the 
ftalks  at  the  bottom,  fo  that  it  will  ftand  firm  in  the 
difti,  and  with  a knife  very  carefully  cut  out  the  mid- 
dle, leaving  the  outfide  leaves  whole.  Put  what  you 
cut  out  into  a faucepan,  having  firft  chopped  it,  and 
put  in  a piece  of  butter,  a little  pepper,  fait,  and  nut- 
meg, the  yolk  of  a large  egg  chopped,  and  a few 
crumbs  of  bread.  Mix  all  together,  and  when  it  be 
hot,  fill  your  cabbage.  Put  fome  butter  into  a ftew- 
pan,  tie  your  cabbage,  and  fry  it  till  you  think  it  be 
enough.  Then  take  it  up,  untie  it,  and  firft  pour  the 
ingredients  of  peas  into  your  difti,  and  fet  the  forced 
cabbage  in  the  middle.  Have  ready  four  artichoke 
bottoms  fried,  and  cut  in  two,  and  laid  round' the  dilli. 
This  will  do  for  a top  difti. 

Endive  ragooed. 

LAY  three  heads  of  fine  white  endive  in  fait  and 
water  for  two  or  three  hours.  Then  take  a hundred  of 
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afparagusj  and  cut  off  the  green  heads ; then  chop  the 
reft  fmall,  as  far  as  it  be  tender,  and  lay  it  in  fait  and 
water.  Take  a bunch  of  celery,  wafh  it  and  ferape  it 
dean,  and  cut  it  in  pieces  about  three  inches  long. 
Pait  it  into  a faucepan,  with  a pint  of  water,  three  or 
four  blades  of  rnace,  and  fome  white  pepper  tied  in  a 
rag.  Let  it  ftew  till  it  be  quite  tender,  then  put  in  the 
afparagus,  lhake  the  faucepan,  and  let  it  fimmer  tiil 
the  grafs  be  enough.  Take  the  endive  out  of  the  water, 
drain  it,  and  leave  one  large  head  whole.  Take  the 
other  leaf  by  leaf,  put  it  into  the  ftewpan,  and  pur  to 
it  a pint  of  white  wine.  Cover  the  pan  dole,  and  let  it 
boil  till  the  endive  be  juft  enough.  Then  put  in  a 
quarter  of  a pound  of  butter  rolled  in  flour,  cover  the 
pan  clofe  and  keep  it  fhaking.  When  the  endive  be 
enough,  take  it  up,  and  lay  the  whole  head  in  the 
middle  j then  with  a fpoon  take  out  the  celery  and 
grafs,  and  lay  them  round  it,  and  the  other  part  of  the 
endive  over  that.  Then  pour  the  liquor  out  of  the 
facepan  into  the  ftewpan,  ftir  it  together,  and  feafon 
it  with  fait.  Have  ready  the  yolks  of  two  eggs  beat 
up  with  a quarter  of  a pint  of  cream,  and  1 alf  a nut- 
meg grated  in.  Mix  this  with  the  fauce,  keep  it 
ftirring  one  way  till  it  be  thick,  and  then  pour  it  over 
jour  ragoo. 

Force-meagre  Cabbage. 

BOIL  a white-heart  cabbage,  as  big  as  the  bottom 
of  a plate,  five  minutes  in  water.  Then  drain  it,  cut 
the  ftaik  fiat  to  ft  and  in  the  difli,  and  carefully  open  the 
leaves,  and  take  out  the  infide,  leaving  the  outfide  leaves 
%vhole.  Chop  what  you  take  out  very  fine,  and  take  the 
flefla  of  two  or  three  flounders  or  plaice  clean  from  the 
bone.  Chop  it  with  the  cabbage,  the  yolks  and  whites 
of  four  eggs  boiled  hard,  and  a handful  of  pickled  par- 
iley.  Beat  all  together  in  a mortar,  with  a quarter  of  a 
pcAind  of  melted  butter.  Then  mix  it  up  with  the  yolk 
of  an  egg,  and  a few  crumbs  of  bread.  Fill  the  cab- 
bage, and  tie  it  together  j put  it  into  a deep  ftewpan  or 
faucepan,  and  put  to  it  hair  a pint  of  water,  a quaiter 
of  a pound  of  butter  rolled  in  a little  flour,  tlie  yolks 
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of  four  eggs  boiled  hard,  an  onion  fiuck  with  fix  cloves, 
fome  whok  pepper  and  mace  tied  in  a muflin  rag,  half 
an  ounce  of  truffles  and  morels,  a fpoonful  of  ketchtip, 
and  a few  pickled  muflirooms.  Cover  it  clofe,  and  let 
it  fimmer  an  hour  ; but  if  you  find  it  not  fufficiently 
done  in  that  time,  let  it  fimmer  longer.  When  it  be 
done,  take  out  the  onion  and  Ipice,  lay  it  in  your  dilH, 
untie  it,  and  put  the  fauce  over  it. 


CHAP.  XV, 

PUDDINGS. 

Preliminary  Hints  and  Obfervations, 

WPIEN  you  boil  a pudding,  take  particular  care 
that  your  cloth  be  clean,  and  remember  to  dip 
it  in  boiling  water  flour  it  well,  and  give  it  a flaake, 
before  you  put  your  pudding  into  it.  If  it  be  a bread 
pudding,  tie  it  loofe,  but  clofe  if  it  be  a batter  pud- 
ding. If  you  boil  it  in  a bafon,  butter  it,  and  boil  it 
in  plenty  of  water.  Turn  it  often,  and  do  not  cover 
the  pan  •,  and  when  it  be  enough,  take  it  up  in  the  bafon, 
and  let  it  Hand  a few  minutes  to  cool.  Then  untie  the 
ftring,  clap  the  cloth  round  the  bafon,  lay  your  difli  over 
it,  and  turn  the  pudding  out;  then  take  off  the  bafon 
and  cloth  very  carefully,  light  puddings  being  apt  to 
break.  When  you  make  a batter  pudding,  firft  mix 
the  flour  well  with  a little  milk,  then  put  in  the  ingre- 
dients by  degrees,  and  it  will  be  finooth,  and  not  lumpy  j 
but  for  a plain  batter  pudding,  the  befl;  way  is  to  ftrain 
it  through  a coarfe  hair  fieve,  that  it  may  neither  have 
lumps,  nor  the  treadles  of  the  eggs ; and  for  all  other 
puddings,  ftrain  the  eggs  when  you  beat  them.  Bread 
and  cuftard  puddings  for  baking,  require  time  and  a 
moderate  oven  to  raife  them ; batter  and  rice  pud- 
dings a quick  oven,  and  always  remember  to  butter 
the  pan  or  dilh  before  you  put  your  pudding  into  it. 

Steak  Pudding. 

HAVING  made  a good  cruft,  with  flour  and  fuet 
Ihred  fine,  and  mixed  it  up  with  cold  water,  feafon  it 
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with  a little  fait,  and  make  a pretty  fliff  cruft,  in  the 
proportion  of  two  pounds  offuet  to  a quarter  of  a peck 
ot  flour.  1 ake  either  beef  or  mutton  fteaks,  well  fca- 
lon  them  with  pepper  and  fait,  and  make  it  up  as  you 
would  an  apple  pudding  j tie  it  in  a cloth,  and  put  it 
in  when  the  water  boils.  If  it  be  a fmall  puddin^,  it 
will  be  boiled  in  three  hours,  but  a large  one  will  take 
five  hours. 

Calf's  Foot  Pudding. 

MINCE  very  fine  a pound  of  calves’  feet,  firft 
taking  out  the  fat  and  brown.  Then  take  a pound  and 
a half  of  fuet,  pick  off  all  the  fidn,  and  ftired  it  fmall 
Take  lix  eggs,  all  the  yolks,  and  but  half  the  whites, 
and  beat  them  well.  Then  take  the  crumb  of  a half- 
penny roll  grated,  a pound  of  currants  clean  picked  and 
waflied,  and  rubbed  in  a cloth,  as  much  milk  as  will 
moiften  it  with  the  eggs,  a handful  of  flour,  a little  fait, 
nutmeg,  and  fugar,  to  feafon  it  to  your  tafte.  Boil  it 
nine  hours.  Then  take  it  up,  lay  it  in  your  difli,  and 
pour  melted  butter  over  it.v  You  may  put  white  wine 
and  fugar  into  the  butter,  if  you  pleafe,  and  it  will  be 
a very  great  addition. 

Yorkjhire  Pudding. 

1 HIS  pudding  is  ufually  baked  under  meat,  and  is 
thus  made : Beat  four  large  fpoonfuls  of  fine  flour  with 
four  eggs,  and  a little  fait,  for  fifteen  minutes.  Then 
put  to  tliem  three  pints  of  milk,  and  mix  them  well  to- 
gether. Then  butter  a dripping-pan,  and  fet  it  under 
beef,  mutton,  or  a loin  of  veal,  when  roafting.  When 
it  be  brown,  eut  it  into  fquare  pieces,  and  turn  it  over ; ' 
and  when  the  under  fide  be  browned  alfo,  fend  it  to 
table  on  a dilli. 

Hunting  Pudding. 

MIX  eight  eggs  beat  up  fine  with  a pint  of  good 
cream,  and  a pound  of  flour.  Beat  them  well  together, 
and  put  to  them  a pound  of  beef  fuet  finely  chopped, 
a pound  of  currants  well  cleaned,  half  a pound  of  jar 
raifins  ftoned  and  chopped  fmall,  two  ounces  of  candied  , 
©range  cut  fmall,  the  fame  of  candied  citron,  a quarter 
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of  a pound  of  powdered  fugar,  and  a large  nutmeg 
grated.  Mix  all  together  with  half  a gill  of  brandy,  put 
it  into  a cloth,  tie  it  up  clofe,  and  boil  it  four  hours. 

• Marf'ow  Pudding. 

GRATE  a penny  loaf  into  crumbs,  and  pour  on 
them  a pint  of  boiling  hot  cream.  Cut  very  thin  a 
pound  of  beef  marrow,  beat  four  eggs  well,  and  then 
add  a glafs  of  brandy,  with  fugar  and  nutmeg  to  your 
tafte.  Mix  them  all  well  together,  and  then  boil  or 
bake  it.  Three  quarters  of  an  hour  will  do  it.  Cut 
two  ounces  of  citron  very  thin,  and  when  you  difli  it 
up,  ftick  them  all  over  it. 

Another  Marrow  Pudding. 

HAVING  laid  a thin  pafte  in  your  difli,  take  fomc 
cream,  the  yolks  and  whites  of  eight  eggs  beat  up  in 
rofe-water,  fome  fugar,  and  a little  nutmeg.  Mix 
them  all  together.  Rafp  fome  llale  French  rolls,  and 
cut  them  in  thin  dices.  Take  a quarter  of  a pound  of 
currants  walhed,  picked,  and  dried ; put  a layer  of 
bread  in  your  difh,  fbrew  fome  currants  and  marrow 
diced  over  it,  then  fome  cuftard,  and  fo  on  alternately 
until  your  difh  be  full.  The  didi  mud  not  be  verv 
deep.  After  it  is  boiled,,  drew  fugar  over  it. 

Plumb  Pudding  boiled. 

CUT  a pound  of  diet  into  little  pieces,  but  not  too 
fine,  a pound  ofcurrantswadied  clean,  a pound  of  raifins 
doned,  eight  yolks  of  eggs,  and  four  whites,  half  a nut- 
ipeg  grated,  a tea-fpoonful  of  beaten  ginger,-  a pound  of 
flour,  and  a pint  of  milk.  Beat  the  eggs  fird,  then  put 
to  them  half  the  milk,  and  beat  them  together,  and 
by  degrees  dir  in  the  flour,  then  the  diet,  fpice,  and 
fruit,  as  much  milk  as  will  mix  it  well  together  verv 
thick.  It  will  take  five  hours  boiling. 

Oxford  Pudding. 

TAKE  a quarter  of  a pound  of  grated  bifcuits,  the 
fame  quantity  of  currants  clean  wadied  and  picked  the 
lame  of  fuet  fhred  fmall,  half  a large  fpoonful  of  pow- 
dered fugar,  a little  fait,  and  fome  grated  nutmeg.  Mix 
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them  all  well  together,  and  take  two  yolks  of  cgps,  and 
make  them  up  into  balls  of  the  fize  of  a turkey’s  epp- 
F ry  them  of  a fine  light  brown,  in  frefli  butter,  and  let 
your  lauce  be  melted  butter  and  fugar,  with  a little 
white  wine  put  into  it. 

Cujlard  Pudding. 

FROiVt  a pint  of  aeam  take  two  or  three  fpoonfuls 
and  mix  them  with  a fpoonful  of  fine  flour.  Set  the  rell 
of  the  cream  on  the  fire  to  boil,  and  as  foon  as  it  is 
boiled,  take  it  off^  and  flir  in  the  cold  cream  and  flour 
very  well.  When  it  be  cool,  beat  up  five  yolks  and 
two  whites  of  eggs,  and  ftir  in  a little  fait  and  fome  nut- 
meg, two  or  three  fpoonfuls  of  fack,  and  fweeten  to 
} oui  palate.  Butter  an  earthen  bowl,  and  pour  it  into 
it,  tie  a cloth  oyer  it,  and  boil  it  half  an  hour.  Then 
rake  it  out,  untie  the  cloth,  turn  the  pudding  into  your 
difh,  and  pour  on  it  melted  butter. 

Sweetmeat  Pudding. 

COVER  your  difli  with  a thin  pulf  pafte,  then  take 
candied  orange,  lemon-peel,  and  citron,  of  each  an 
ounce.  Slice  them  thin,  and  lay  them  all  over  the  bot- 
tom of  the  dilh.  Then  beat  eight  yolks  of  eggs  and 
two  whites,  near  half  a pound  of  fugar,  and  half  a 
pound  of  melted  butter.  Beat  all  well  together,  pour 
in  all  your  fweetmeats,  and  bake  it  fomething  lels  than 
an  hour  in  a moderately  heated  oven. 

Prune  Pudding. 

F ROM  a quart  of  milk  take  a few  Ipoonfuls,  and  •• 
beat  in  it  fix  yolks  of  eggs  and  three  whites,  four  fpoon- 
fuls of  flour,  a little  lak,  and  two  fpoonfuls  of  beaten 
ginger.  Then,  by  degrees,  mix  in  all  the  milk,  and  a 
pound  of  prunes.  Boil  it  an  hour  tied  up  in  a cloth, 
and  pour  melted  butter  over  it.  Damfons  done  this 
way  eat  full  as  well  as  prunes. 

Orange  Pudding. 

' FIAVING  boiled  the  rind  of  a Seville  orange  very 
fofr,  beat  it  in  a marble  mortar  with  the  juide,  ^nd  pur 
to  it  two  Naples  bifeuits  grated  very  fine,  a quarter  of 
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a pound  of  fugar,  lialf  a pound  of  butter,  and  the  yolks 
of  fix  eggs.  Mix  them  well  together,  lay  a good  puff 
pafte  round  the  edge  of  your  dilli,  and  bake  it  half  an 
hour  in  a gentle  oven.  Or  you  may  make  your  pud- 
ding in  this  manner.  Take  the  yolks  of  fixteen  eggs, 
beat  them  well  with  half  a pint  of  melted  butter,  grate 
in  the  rind  of  two  Seville  oranges,  beat  in  half  a pound 
of  fine  fiigar,  two  fpoonfuls  of  orange-flower  water, 
two  of  rofe-water,  a gill  of  lack,  half  a pint  of  cream, 
two  Naples  bifeuits,  or  the  crunip  of  a halfpenny  loaf 
foaked  in  cream,  and  mix  all  well  together.  Make  a 
thin  pulF  pafte,  and  lay  it  all  round  the  rim  and  over 
the  difli.  Then  pour  in  the  pudding,  and  bake  id 

A Semid  Sort  of  Orange  Pudding. 

BEAT  fixteen  yolks  fine,  mix  them  with  half  a 
pound  of  ffelli  butter  melted,  half  a pound  of  white 
fugar,  half  a pint  of  cream,  a little  rofe-water,  and  a 
little  nutmeg.  . Cut  the  peel  of  a large  Seville  orange 
lb  thin  that  none  of  the  white  may  appear,  beat  it  fine 
in  a mortar  till  they  be  like  a pafte,  and  by  degrees 
mix  in  the  ingredients.  Then  lay  a puff  pafte  all  over 
the  difh,  pour  in  the  ingredients,  and  bake  it. 

A Third  Sort  of  Orange  Pudding. 

GRATE  off  the  rind  of  two  large  Seville  oranges 
as  far  as  they  be  yellow.  Then  put  your  oranges,  in  fair 
water,  and  let  them  boil  till  they  be  tender.  Shift  the 
water  three  or  four  times,  to  take  mut  the  bitternefs, 
and  when  they  be  tender,  cut  them  open,  and  take 
away  the  feeds  and  firings.  Beat  the  other  part  in  a 
morfar  with  half  a pound  of  fugar,  tif  it  be  a pafte, 
and  then  put  to  it  the  yolks  of  fix  eggs,  three  or  four 
fpoonfuls  of  thick  cream,  and  half  a Naples  bifeuit 
grated.  Mix  thefe  together,  melt  a pound  of  frefh' 
butter  very  thick,  and  ftir  it  weft  in.  When  it  be 
cold,  put  a little  puff  pafte  about  the  bottom  and  rim  of 
the  difh.  Pour  in  the  ingredients,  and  bake  it  about 
three  quarters  of  an  hour. 

Bifeuit  Pudding. 

POUR  a pint  of  boiling  milk  or  cream  over  three 
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penny  Naples  biTcuits  grated;  cover  it  clofe;  whencoU 

add  the  yolks  of  four  eggs,  the  whites  of  two,  fome 
nutmeg,  a little  brandy,  half  a fpoonful  of  flour,  and 
fome  liigar.  Boil  this  an  hour  in  a china  bafon,  and 
lerve  it  with  melted  butter,  wine,  and  fugar. 

Lemon  Pudding. 

CUT  the  rind  very  thin  of  three  lemons,  and  boil 
them  in  three  quarts  of  water  till  they  be  tender.  Then 
pound  them  very  fine  in  a mortar,  and  have  ready  a 
quarter  of  a pound  of  Naples  bifcuits,  boiled  up  in  a 
quart  of  milk  or  cream.  Mix  them  and  the  lemon 
nnd  with  it,  and  beat  up  twelve  yolks  and.  fix  whites 
of  eggs  very  fine.  Melt  a quarter  of  a pound  of  frefh 
butter,  and  put  in  half  a pound  of  fugar,  and  a little 
orange-flower  water.  Mix  all  well  together,  put  it 
over  the  ftove,  keep  it  ftirring  till  it  be  thick,  and 
then  fqueeze  in  the  juice  of  half  a lemon.  Put  puff 
pafte  round  your  difh,  as  before  direded,  then  pour  in 
your  pudding,  cut  fome  candied  fweetmeats  and  flrew 
over  it,  and  bake  it  three  quarters  of  an  hour.  Or  you 
may  make  it  in  this  manner:  Blanch  and  beat  eight 
• ounces  of  Jordan  almonds  with  orange-flower  water, 
and  add  to  them  half  a pound  of  cold  butter,  the  yolks 
of  ten  eggs,  the  juice  of  a large  lemon,  and  half  the 
rind  grated  fine.  Work  them  in  a marble  mortar  till 
they  look  white  and  light,  then  put  the  puff  pafte  on 
your  difh,  pour  in  your  pudding,  and  bake  it  half  aa 
hour. 

Sago  Pudding, 

BOIL  two  ounces  offago  in  a pint  of  milk  till  tender. 
W hen  cold,  add  five  eggs,  two  Naples  bifcuits,  a little 
brandy,  and  fugar  it  to  the  tafte.  Boil  it  in  a bafon,  and 
ferve  it  with  melted  butter,  a little  wine  and  fugar. 

JLmond  Pudding. 

HAVING  boiled  the  fkins  of  two  lemons  very  ten-  • 
der,  and  beat  them  fine,  beat  half  a pound  of  almonds 
in  rofe-water,  and  a pound  of  fugar,  till  they  be  very 
fine.  Melt  half  a pound  of'butter,  and  let  it  ftand  till 
it  be  quite  cold.  Beat  the  yolks  of  eight  and  the  whites 
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of  four  eggs,  and  then  mix  and  beat  them  all  together 
with  a little  orange-flower  water.  Bake  it  in  the  oven. 
Or  you  may  make  almond  puddings  in  this  manner : 
Beat  fine  a pound  and  a half  of  blanched  almonds  with 
a little  rofe-water,  a pound  of  grated  bread,  a pound 
and  a quarter  of  fine  fugar,  a quarter  of  an  ounce  of 
cinnamon,  a large  nutmeg  beat  fine,  and  half  a pound 
of  melted  butter,  mixed  with  the  yolks  of  eight  eggs, 
and  the  whites  of  four  beat  fine  i a pint  of  fack,  a pint 
and  a half  of  cream,  and  fome  rofe  or  orange  flower 
water.  Boil  the  cream,  tie  a little  faffron  in  a bag, 
and  dip  it  into  the  cream  to  colour  it.  Firfl;  beat  your 
eggs  well,  and  mix  them  with  your  butter.  Beat  it 
up,  then  put  in  the  fpice,  then  the  almonds,  then  the 
rofe  water  and  wine  by  degrees,  beating  it  all  the  time ; 
then  the  fugar,  and  then  the  cream  by  degrees,  keeping 
it  flirringj  and  then  add  a quarter  of  a pound  of  ver- 
micelli. Stir  all  together,  and  have  ready  fome  hog’s 
guts  nicely  cleaned.  Fill  them  only  half  full,  and  as 
you  put  in  the  ingredients,  here  and  there  put  in  a bit  of 
citron.  Tie  both  ends  of  the  gut  tight,  and  boil  them 
about  a quarter  of  an  hour. 

Ip/wich  Almond  Pudding. 

XAKK  a little  more  than  three  ounces  of  the  crumb 
of  white  bread  fliced,  or  grated,  and  fteep  it  in  a pint 
and  a half  of  cream.  T hen  beat  half  a pint  of  blanched 
almonds  very  fine,  till  they  be  like  a pafle,  with  a 
little  orange-flower  water.  Beat  up  the  yolks  of  eight 
eggs,  and  the  whites  of  four.  Mix  all  well  together, 
put  in  a quarter  of  a pound  of  white  fugar,  and  flir  in 
about  a quarter  of  a pound  of  melted  butter.  Put  it 
over  the  fire,  and  keep  ftirring  it  till  it  be  thick. 
Fay  a fheet  of  puff  pafle  at  the  bottom  of  your  difii, 
and  pour  in  the  ingredients.  Half  an  hour  will  bake 

it. 

Puke  of  Buckingham' s Pudding. 

take  a pound  of  fuet  chopped  fine,  a quarter  of 

a pound  of  raifins,ftoned  and  chopped,  two  eo-gs,  a 
-little  nutmeg  and  ginger,  two  fpoonfuls  of  flour  and 
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fugar  it  to  the  tafte.  Tie  it  cloie,  boil  it  four  hours 
at  leaft,  and  ferve  it  with  meited  butter,  fade,  and 
fugar. 

Duke  of  Cumberland' s Pudding. 

TAKE  flour,  grated  apples,  currants,  cliopped  fuct, 
and  fljgar,  of  each  fix  ounces  j fix  eggs,  a little  nutmeg 
and  fait.  Boil  it  two  hours  at  leail,  and  I'erve  it  v/ith 
melted  butter,  wine,  and  fugar.  , ' 

Herb  Pudding. 

TAKE  a quart  of  grots,  and  fteep  them  in  warm 
water  half  an  hour.  Take  a pound  of  hog’s  lard,  and 
cut  it  into  little  bits.  Take  of  fpinach,  beets,  parfley, 
and  leeks,  a handful  of  each  ; three  large  onions  chop- 
ped fmall,  and  three  fage-leaves  cut  fine.  Put  in  a lit- 
tle fait,  mix  all  well  together,  and  tie  it  clofe.  It  will 
require  to  be  taken  up  in  boiling,  to  loofen  the  firing 
a little. 

Spinach  Pudding. 

PICK  and  wafh  clean  a quarter  of  a peck  of  fpinach, 
put  it  into  a faucepan  with  a little  fait,  cover  it  clofe, 
and  when  it  be  boiled  juft  tender,  throw  it  into  a fieve 
to  drain.  T hen  chop  it  with  a knife,  beat  up  fix  eggs, 
and  mix  well  with  it  half  a pint  of  cream,  and  a dale 
roil  grated  fine,  a little  nutmeg,  and  a quarter  of  a. 
pound  of  melted  butter.  Stir  all  well  together,  put  it 
into  the  faucepan  in  which  you  boiled  the  fpinach,  and . 
keep  flirting  it  all  tiie  time  till  it  begins  to  thicken. 
Then  wet  and  flour  your  cloth  well,  tie  it  up  and  boill 
it  an  hour.  When  it  be  enough,  turn  it  into  your  dilli, , 
pour  melted  butter  over  it,  and  the  juice  of  a Seville' 
orange.  Y ou  may  ufe  fugar  or  not,  as  you  pleafe.  Ifyou 
bake  it,  you  muflput  in  a quarter  of  a pound  of  fugar', ; 
and  you  may,  if  you  Lke  it  better,  ufe  bifeuit  inftead  ; 
of  bread. 

Cream  Pudding. 

BOIL  a quart  of  cream  with  a blade  of  mace,  and 
half  a nutmeg  grated,  and  then  let  it  Hand  to  cool. 
Beat  up  eight  eggs  and  three  whites,  and  drain  thcin^ 
well.  Mix  a Ipoonful  of  flour  with  them,  a quarter  of  ; 


PUDDINGS. 


a pound  of  almonds  blanched,  and  beat  very  fine,  with 
a Ipoonful  of  orange- flower,  or  rofe- water.  Mix  with 
the  eggs,  then  by  degrees  mix  in  the  cream,  and  beat 
all  well  together.  Take  a thick  cloth,  wet  and  flour  it 
well,  pour  in  your  mixture,  tie  it  dofe,  and  boil  it  half 
an  hour.  Let  the  water  boil  faft  all  the  time,  and 
when  it  be  done,  turn  it  into  your  difh,  pour  melted 
butter  over  it,  with  a little  fack,  and  throw  fine  fugar 
ail  over  it.  ° 

Ver7nkelli  Pudding. 

TAKE  four  ounces  of  vermicelli,  and  boil  it  in  a 
pint  of  new  milk  till  it  be  fofc,  with  a flick  or  two  of 
cinnamon..  Then  put  in  half  a pint  of  thick  cream, 
a quarter  of  a pound  of  butter,  the  like  quantity  of 
fugar,  and  the  yolks  of  four  eggs  beaten.  Bake  it 
Without  pafle  in  an  earthen  difh. 

Rue  Pudding. 

boiled  four  ounces  of  ground  rice  in 
water  ti  1 it  be  foft,  beat  the  yolks  of  four  eggs,  and 
put  to  them  a pint  of  cream,  four  ounces  of  fu»ar  and 
a quarter  of  a pound  of  butter.  Having  mixed  them 
well  together,  either  boil  or  bake  it.  Or  you  may  make 
your  pudding  thus : Take  a quarter  of  a pound  of  rice 
put  It  into  a faucepan,  with  a quart  of  new  milk,  a ftick 
of  cinnamon,  and  ftir  it  often  to  prevent  it  flicking  to 
the  faucepan.  When  it  be  boiled  thick,  put  it  in?o  a 
pan,  ftir  in  a quarter  of  a pound  of  frefh  butter,  and 
ugar  It  to  your  palate.  Grate  in  half  a nutmeg,  add 

^'o^^-water,  and  flir  all  well 
togedier.  When  it  be  cold,  beat  up  eight  eggs  with 
half  the  whites  and  then  beat  it  dl  t^dl  tfgeZr 
Pour  It  into  a buttered  difli,  and  bake  it  ' 

hdf  el ' aquarterofa  pound  of  rice,  and 

half  a pound  of  raifins,  and  tie  them  in  a cloth  •,  but 

urs,  and  when  it  be  enough,  turn  it  into  your  difh 
- pour  melted  butter  and  fugar  over  it,  with  a little 
nutmeg.  Or  you  may  make  it  thus ; Tie  a quarter  of  a 
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pound  of  rice  in  a cloth,  but  give  it  room  for  fwelling. 
Boil  it  an  hour,  then  take  it  up,  untie  it,  and  with  a 
fpoon  llir  in  a quarter  of  a pound  of  butter.  Grate 
fome  nutmeg,  and  fweeten  it  to  yourtafte.  Then  tie 
it  up  clofe,  and  boil  it  another  hour.  Then  take  it  up, 
turn  it  into  your  difh,  and  pour  over  it  melted  butter. 

You  may  make  a cheap  baked  rice  pudding  thus  : 
Boil  a quarter  of  a pound  of  rice  in  a quart  of  new 
milk,  and  keep  ftirring  it  that  it  may  not  burn.  When 
it  begins  to  be  thick,  take  it  off,  and  let  it  fland  till  it 
be  a little  cool.  Then  dir  in  well  a quarter  of  a pound 
of  butter,  and  fugar  it  to  your  palate.  Grate  in  a fmall 
nutmeg,  then  pour  your  pudding  into  a buttered  dilh, 
and  bake  it. 

Flour  Hajly  Pudding. 

PUT  four  bay-leaves  into  a quart  of  milk,  and  fet  it 
on-  the  fire  to  boil.  Then  beat  up  the  yolks  of  two 
eggs,  and  ftir  in  a little  fait.  Take  two  or  three  fpoon- 
fuis  of  milk,  and  beat  up  with  your  eggs,  and  ftir  in 
your  milk.  Then,  with  a wooden  fpoon  in  one  hand, 
and  the  flour  in  the  other,  ftir  it  in  till  it  be  of  a good 
thicknefs,  but  not  too  thick.  Let  it  boil,  and  keep  it 
ftirring ; then  pour  it  into  a difh,  and  ftick  pieces  of 
butter  here  and  there.  Y ou  may  omit  the  eggs,  if  you 
do  not  like  them ; but  they  are  a good  addition  to 
the  pudding.  A little  piece  of  butter  ftirred  in  the 
milk,  makes  it  eat  fhort  and  fine.  Before  you  put  in 
the  flour,  take  out  the  bay-leaves. , 

Fine  Hafiy  Pudding. 

HAVING  broken  an  egg  into  fine  flour,  with  your 
hand,  work  up  as  much  as  you  can  into  a ftiff  pafte 
and  thus  mince  it  as  fmall  as  poflible.  Then  put  it  in- 
to a quart  of  boiling  milk,  and  put  in  a little  fait,  a 
little  beaten  cinnamon,  a little  fugar,  a piece  of  butter 
^as  big  as  a walnut,  and  ftir  all  one  way.  When  it  be  as 
diick  as  you  would  have  it,  ftir  in  fuch  another  piece  of 
butter,  then  pour  it  into  your  difh,  and  ftick  pieces  of 
butter  in  different  places. 
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’ Millet  Pudding. 

WASH  and  pick  clean  half  a pound  of  millet  feed, 
put  to'it  half  a pound  of  fugar,  a whole  nutmeg  grated, 
and  three  quarts  of  milk,  and  break  in  half  a pound 
of  frefh  butter.  Butter  your  difh,  pour  it  into  it,  and 
fend  it  to  the  oven. 

yl-pricot  Pudding. 

TAKE  fix  large  apricots,  and  coddle  them  till  they 
be  tender,  break  them  very  fmall,  and  fweeten  them 
to  your  tafte.  When  they  be  cold,  add  to  them  fix 
yolks  and  two  whites  of  eggs.  Mix  them  well  together 
with  a pint  of  good  cream,  lay  a puff  pafte  all  over 
your  dilh,  and  pour  in  your  ingredients.  Bake  it  half 
an  hour,  in  a moderately  heated  oven,  and  when  it  be 
enough,  throw  a little  fine  fugar  all  over  it. 

faking  Pudding. 

BEAT  well  together  the  yolks  of  fix  and  the  whites 
of  three  eggs,  with  a pint  of  cream,  and  mix  them  well 
together.  Grate  in  a little  nutmeg,  a little  fait,  and 
add  a little  rofe-water,  if  you  choofe  it.  Grate  in  the  . 
crumb  of  a halfpenny  roll,  or  a fpoonful  of  flour,  firft 
mixed  , with  a little  of  the  cream,  or  a fpoonful  of  the 
flour  of  rice.  Butter  a cloth  well,  and  flour  it.  Then 
put  in  your  mixture,  tie  it  rather  loofe  than  tight,  and 
boil  it  half  an  hour  brifldy  j but  remember  your  water 
muft  boil  before  you  put  in  your  pudding. 

Oat  Pudding  baked. 

TAKE  two  pounds  of  decorticated  oats,  and  drow^n 
them  in  new  milk  : eight  ounces  of  raifins  of  the  fun 
ftoned,  the  fame  quantity  of  currants  well  picked  and 
walked,  a pound  of  fwek  fuet  fhred  finely,  and  fix 
new-laid  eggs  well  beaten  up.  Seafon  with  nutmeg, 
beaten  ginger,  and  fak,  and  mix  them  all  well  together. 

An  Oatmeal  Pudding  after  the  New  England  manner. 

TAKE  a pint  of  whole  oatmeal,  and  keep  it  in  a 
quart  of  boiled  milk  over  night,  In  the  morning  take 
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half  a pound  of  beef  fuet  Hired  fine,  and  mix  with  the 
oatmeal  and  boiled  milk  fome  grated  nutmeg,  and  a 
little  fait,  with  the  yolks  and  whites  of  three  eggs,  a 
quarter  of  a pound  of  currants,  a quarter  of  a pound 
of  raifins,  and  as  much  fugar  as  will  Iwceten  it.  Stir 
it  well  together,  tie  it  pretty  clofe,  and  boil  it  two  hours. 
For  fauce  ufe  melted  butter. 

Tranjparent  Pudding. 

PUT  eight  eggs  well  beaten  into  a pan,  with  half  a 
pound  of  butter,  and  the  lame  quantity  of  loaf  fugar, 
beat  fine,  with  a little  giated  nutmeg.  Set  it  on  die 
fire,  and  keep  ftirring  it  till  it  be  of  the  thicknefs  of 
buttered  eggs  Then  put  it  in  a bafon  to  cool,  roll  a 
rich  puff  patle  very  thin,  lay  it  round  the  edge  of  your 
diHi,  and  pour  in  the  ingredients.  Bake  it  half  an 
hour  in  a moderately  heated  oven,  and  it  will  cut  light 
and  clear. 

French  Parley  Pudding. 

TAKE  the  yolks  of  fix  eggs  and  the  whites  of 
three,  beat  them  up  well,  and  put  them  into  a quart  of 
cream.  Sweeten  it  to  your  palate,  and  put  in  a little 
orange-flower  water,  and  a pound  of  melted  butter. 
Then  put  in  fix  handfuls  of  French  barley,  having 
firfl;  boiled  it  tender  in  milk.  Then  butter  a difii,  put 
it  into  it,  and  fend  it  to  the  oven. 

Potatoe  Pudding. 

BOIL  a quarter  of  a pound  of  potatoes  till  they  be 
foft,  peel  them,  and  mafli  them  with  the  back  of  a 
Ipoon,  and  rub  them  through  a fieve  to  have  them  fine 
and  fmooth.  Then  take  half  a pound  of  frelh  butter 
melted,  half  a pound  of  fine  fugar,  and  beat  them  well 
together  till  they  be  fmooth.  Beat  fix  eggs,  whites  as 
well  as  yolks,  and  ftir  them  in  with  a glafs  of  fack  or 
brandy.  If  you  choofe  it,  you  may  add  half  a pint  of 
currants.  Boil  it  half  an  hour,  melt  fome  butter,  and 
put  into  it  a glafs  of  white  wine,  fweeten  it  with  fugar, 
and  pour  it  over  it. 

Or  you  may  make  a potatoe  pudding  for  baking 
thus  : Boil  two  pounds  of  white  potatoes  till  they  be 
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foft,  peel  and  beat  them  in  a mortar,  and  fti-ain  them 
through  a fieve  till  they  be  quite  fine.  Then  mix  in 
half  a pound  of  frelh  butter  melted,  beat  up  the  yolks 
of  eight  eggs  and  the  whites  of  three.  Stir  them  in 
with  half  a pound  of  white  fugar  finely  pounded,  half 
a pint  of  fack,  and  ftir  them  well  together.  Grate  in 
halt  a large  nutmeg,  and  ftir  in  half  a pint  of  cream. 
Make  a puff  pafte,  lay  it  all  over  the  dilh,  and  round 
the  edges  j pour  in  the  pudding,  and  bake  it  till  it  be 
of  a fine  light  brown. 


. Carrot  Pudding. 

SCRAPE  a raw  carrot  very  clean,  and  grate  it. 
lake  half  a pound  of  the  grated  carrot,  and  a ])oiind 
of  grated  bread  ; beat  up  eight  eggs,  leave  out  half  the 
whites,  and  mix  the  eggs  with  half  a pint  of  cream. 
Then  ftir  in  the  bread  and  carrot,  half  a pound  of 
fi-elh  butter  melted,  half  a pint,  of  fack,  three  fp.oonr 
fills  of  orange-flower  water,  and  a nutmeg  grated. 
Sweeten  to  your  palate.  Mix  all  well  together,  and  if 
it  be  not  thin  enough,  ftir  in  a little  new  milk  or  cream. 
Let  it  be  of  a moderate  thicknefs,  lay  a puff  pafte  all 
over  the  dilh,  and  pour  in  the  ingredients.  It  will 
take  an  hour’s  baking.  If  you  would  boil  it,  you  muft 
melt  butter,  and  put  in  white  wine  and  fugar. 

Another  Carrot  Pudding.  * 

PARE  the  cruft  of  two  penny  loaves,  foak  them  iii^ 
a quart  of  boiling  milk,  and  let  them  ftand  till  they  be' 
cold.  Then  grate  in  two  or  three  large  carrots,  and 
put  in  eight  eggs  well  beaten,  and  three  quarters  of  a 
pound  of  frefh  butter  melted.  Grate  in  a little  nut- 
meg, and  fweeten  to  your  tafte.  Cover  your  dilh 

with  puff  pafte,  pour  in  your  ingredients,  and  bake  it 
an  hour. 


Suet  Pudding  boiled. 

TAKE  four  fpoonfuls  of  flour,  a pound  of  fuet 
Ihred  Imall,  four  eggs,  a fpoonful  of  beaten  ginger,  a 
tea-fpoonfiil  of  fait,  and  a quart  of  milk.  Mix  the 
^gs  and  flour  with  a pint  of  the  milk  very  thick,  and 
Witli  the  feafonmg  mix  in  the  r^ft  of  the  milk  and 
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fuet.  Let  your  batter  be  pretty  thick,  and  boil  it  two 
hours. 

* 

Veal  Suet  Pudding. 

CUT  the  crumb  of  a three-penny  loaf  into  flices  *, 
boil  and  pour  two  quarts  of  milk  on  the  bread  ; one 
pound  of  veal  fuet  melted  down  and  poured  into  the 
milk.  Add  to  thefe  one  pound  of  currants,  and 
^ fugar  to  the  tafte,  half  a nutmeg,  and  fix  eggs  well 
mixed  together.  If  to  be  baked,  butter  the  dilh  well. 
This  will  do  for  either  baking  or  boiling. 

Cabbage  Pudding. 

TAKE  two  pounds  of  beef  fuet,  and  as  much  of 
the  lean  part  of  a leg  of  veal.  Take  a little  cabbage 
and  fcald  it ; then  bruife  the  fuet,  veal,  and  cabbage 
together  in  a marble  mortar.  Seafon  it  with  mace,  nut- 
meg, ginger,  a little  pepper  and  fait,  fome  green  goofe- 
berries,  grapes,  or  barberries.  Mix  them  all  well  to- 
gether, with  the  yolks  of  four  or  five  eggs  well  beaten. 
Wrap  all  up  together  in  a green  cabbage  leaf,  and  tie 
it  in  a cloth.  An  hour  will  boil  it. 

hady  Sunderland's  Pudding. 

T AKE  a pint  of  cream,  eight  eggs,  leave  out  three 
whites,  fivelpoonfuls  of  flour,  and  half  a nutmeg.  When 
they  are  going  to  the  oven,  butter  fmall  bafons,  fill  them 
half  full,  bake  them  half  an  hour,  and  grate  fome  fugar 
’over  them.  For  fauce,  melted  butter,  wine,  and 
fugar.  When  they  are  baked,  turn  them  out  of  the 
balbns,  and  pour  fome  of  the  fauce  over  them. 

Pith  Pudding. 

PUT  a proper  quantity  of  the  pith  of  an  ox  all  night 
in  water,  to  foak  out  the  blood,  and  in  the  morning 
ftrip  it  out  of  the  fldn,  and  beat  it  with  the  back  of  a 
fpoon  in  orange  water  till  it  be  as  fine  as  pap.  Then 
take  three  pints  of  thick  cream,  and  boil  in  it  two  or 
three  blades  of  mace,  a nutmeg  quartered,  and  aftick 
of  cinnamon.  Tlien  take  half  a pound  of  the  befl:  Jor- 
dan almonds,  blapched  in  cold  water,  and  beat  them 
with  a little  of  the  cream,  and  as  it  dries,  put  in  more 
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cream.  When  they  be  all  beaten,  ftrain  the  cream  from 
them  to  the  pith.  Then  take  the  yolks  of  ten  eggs, 
and  the  whi:es  of  but  two,  and  beat  them  well,  and  put 
them  to  the  ingredients.  Take  a fpoonful  of  grated 
bread,  or  Naples  bifeuit,  and  mix  all  thefe  together,, 
with  half  a pound  ot  fine  fiigar,  the  marrow  of  four 
large  bones,  and  a little  fait.  Fill  them  in  fmall  ox 
or  hog’s  guts,  or  bake  it  in  a diih,  with  puff  pafle 
round  the  edges  and  under  it. 

Citron  Pudding. 

TAKE  a fpoonful  of  fine  flour,  two  ounces  of 
fugar,  a little  nutmeg,  and  half  a pint  of  cream.  Mix 
them  all  well  together,  with  the  yolks  of  three  eggsl 
Put  it  in  tea-cups,  and  flick  in  it  two  ounces  of  citron 
cut  very  thin.  Bake  them  in  a pretty  quick  oven, 
and  turn  them  out  upon  a china  difh. 

Bread  Pudding. 

SLICE  thin  all  tire  crumb  of  a penny  loaf  into  a 
quart  of  milk,  and  fet  it  over  a chafing-difh  of  coals 
till  the  bread  has  foaked  up  all  the  milk.  Then  put  in 
a piece  of  butter,  ftir  it  round,  and  let  it  Hand  till  it 
be  cold  j or  you  may  boil  your  milk,  and  pour  it  over 
* your  bread,  and  cover  it  up  dole,  which  will  equally 
anfwer  the  fame  purpofe.  Then  take  the  yolks  of  fix 
eggs,  and  the  whites  of  three,  and  beat  them  up  with 
a little  rofe-water  and  nutmeg,  and  a little  fait  and 
fugar.  Mix  all  well  together,  and  boil  it  an  hour. 

Jf  you  wifli  to  make  a very  fine  bread  pudding,  you 
muff  proceed  in  this  manner  : Cut  thin  all  the  crumb 
of  a ftale  penny  loaf,  and  put  it  into  a quart  of  cream. 
Set  it  over  a flow  fire  till  it  be  fcalding  hot,  and  then 
Jet  it  Hand  till  it  be  cold.'  Beat  up  the  bread  and  creain 
well  together,  and  grate  in  fome  nutmeg.  Take  twelve 
bitter  almonds,  boil  them  in  two  Ipoonfuls  of  water 
pour  the  water  to  the  cream,  flir  it  in  with  a little  falt| 
and  fweeten  it  to  your  take.  Blanche  the  almonds,  and 
beat  them  in  a mortar,  with  two  ipoonfuls  of  rofe  or 
orange-flower  water  till  they  be  a fine  pafle.  Then  mix 
them  by  degrees  with  the  cream,  and  when  they  b.e 
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well  mixed,  take  the  yolks  of  eight  eggs,  and  the 
>s’hites  of  four*,  beat  diem  well,  and  mix  them  with 
Tour  cream,  and  then  mix  them  all  together,  A bowl 
orbaion  will  be  bea  to  boil  it  in^  but  if  you  make 
«le  of  a cloth,  be  iure  to  dip  it  in  the  hot  water,  and 
flour  It  well.  1 ie  it  loofe  and  boil  it  an  hour.  Take 
pire  riiat  the  water  boil  when  you  put  it  in,  and  that 
It  keep  boiling  all  the  time.  When  it  be  enough,  turn 
It  into  your  difli.  Melt  fome  butter,  and  put  into  it 
two  or  three  fpoonfuls  of  white  wine  or  fade  j give  it 
a bml  and  pour  it  over  your  pudding.  Then  arew 
a good  deal  of  flne  fugar  all  over  your  pudding  and 
Cl  Cl,  and  fend  it  hot  to  table. 


J baked  Bread  Budding. 

RfkSP  or  crumble  the  crumb  of  a penny  loaf,  take 
the  lame  quantity  of  .flour,  the  yolks  of  four  eggs  and 
two  whites,  a tea-fpoonful  of  ginger,  half  a pound  of 
nufms  aoned,  half  a pound  of  currants  clean  wafned 
and  picked,  and  a little  fait.  Mix  fira  the  bread  and 
flour,  ginger,  lalt,  and  Ibgar,  to  your  palate  ; then  the 
much  mi.k  as  will  make  it  like  a good  batterj 
tlieii  the  fruit.  Butter  the  difli,  pour  it  in,  and  bake  it.  ’ 

Another  Bread  Pudding. 

BOIL  half  a pint  of  milk  whth  a bit  of  cinnamon  j 
take  four  eggs,  and  the  whites  well  beaten,  the  rind  ofa 
lemon  grated,  half  a pound  of  fuet  chopped  fine,  and  as 
much  bread  asnecelTary.  Pour  your  milk  on  the  bread 
and  fuet,  keep  mixing  it  till  cold,  then  put  in  the  le- 
mon-peel, egg.<^,  a little  fugar,  and  fome  nutmeggrated 
fine.  This  pudding  may  be  either  baked  or  boiled. 


A Spooftful  Pudding. 

TAKE  a fpoonful  of  flour,  a fpoonful  of  cream  or 
milk,  an  egg,  a little  nutmeg,  ginger,  and  filt.  Mix 
all  together,  and  boil  it  in  a little  wooden  dilh  half  an 
an  hour.  You  may  add  a few  currants. 


Tan/ey  Pudding. 

TO  four  Naple.s  bifeuits  grated,  put  as  much  boil- 
ing hot  cream  as  will  w'ct  tlicm.  Then  beat  up  the  yolks 
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of  four  eggs,  and  have  ready  a few  chopped  tanfey 
leaves,  with  as  much  fpinach  as  will  make  it  a pretty 
green.  Be  careful  that  you  do  not  put  in  too  much 
tanfey,  as  that  will  make  it  bitter.  When  the  cream 
be  cold,  mix  all  together  with  a little  fugar,  and  fet  it 
over  a flow  fire  till  it  be  thick.  Then  take  it  off,  and 
when  cold  put  in  a cloth  well  buttered  and  floured. 
Tie  it  up  clofe,  and  let  it  boil  three  quarters  of  an 
hour.  I'ake  it  up  in  a bafon,  and  let  it  Hand  one 
quarter  of  an  hour.  Then  turn  it  out  carefully,  and 
put  round  it  white  wine  fauce. 

Or  you  may  make  a tanfey  pudding  with  almonds 
thus  : Blanch  four  ounces  of  almonds,  and  beat  them 
very  fine  v/ith  rofe-water.  Pour  a pint  of  cream  boiling 
hot  on  a French  roll  fliced  very  thin.  Beat  four  eggs 
well,  and  mix  with  them  a little  fugar  and  nutmeg 
grated,  a glafs  of  a brandy,  a little  juice  of  tanfey, 
and  the  juice  of  fpinach,  to  make  it  green.  Put  all 
the  ingredients  into  a ftewpan,  with  a quarter  of  a 
pound  of  butter,  and  give  it  a gentle  boil.  You  may 
either  boil  or  bake  it  in  a difli,  either  with  writing- 
paper  or  a cruft. 

White  Puddings  in  Skins. 

BOIL  half  a pound  of  rice  in  milk  till  it  be  fofr, 
having  firft  wafhed  the  rice  well  in  warm  water.  Put 
it  into  a fieve  to  drain,  and  beat  half  a pound  of  Jordan 
almonds  very  fine  with  fome  rofe-water.  Wafti  and 
dry  a pound  of  currants,  cut  into  fmail  bits,  a pound  of 
hog’s  lard,  beat  up  fix  eggs  well,  half  a pound  of 
fugar,  a little  nutmeg  grated,  a ftick  of  cinnamon,  a 
little  mace,  and  a little  fait.  Mix  them  well  together, 
fill  your  (kins  and  boil  them. 

^ince.  Apricot,  or  White  Pear-Plumb  Pudding. 

o 

HAVING  fcalded  your  quinces  till  they  be  very 
tender,  pare  them  thin,  and  ferape  off  the  foft.  Mix 
it  with  fugar  till  it  be  very  fweet,  and  put  in  a little 
ginger  and  a little  cinnamon.  To  a pint  of  cream  put 
three  or  four  yolks  of  eggs,  and  ftir  it  into  your 
quinces  till  they  be  of  a good  thicknefs.  Remember 
to  make  it  pretty  thick.  In  the  fame  manner  you  may 
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tr^t  apricots,  or  white  pear-plums.  Butter  your 
ailh,  pour  it  in,  and  bake  it. 

Cowjlip  Pudding. 

CUT  and  pound  fmall  the  flowers  of  apeckofcowf- 
lips,  with  half  a pound  of  Naples  bifcuits  grated  and 
three  pints  of  cream.  Boil  them  alittle,  then  take’them 
oft  the  fire,  and  beat  up  fixteen  eggs  with  a little  cream 
and  rofe  water.  Sweeten  to  your  palate.  Mix  it  all 
well  together,  butter  adifh,  and  pour  it  in.  Bake  it, 
and  when  it  be  enough,  throw  fine  fugar  over  it,  and 
ferve  it  up.  When  you  cannot  get  cream,  new  milk 
will  do  well  enough  for  thefe  forts  of  puddings. 

Pearl  Barley  Pudding. 

WASH  a pound  of  pearl  barley  clean,  put  to  it 
three  quarts  of  new  milk,  and  half  a pound  of  dguble 
refined  fugar  and  a nutmeg  grated  ; then  put  it  into  a 
deep  pan,  and  bake  it  with  brown  bread,  fake  it  out 
of  the  oven,  beat  up  fix  eggs,  and  mix  all  well  to- 
gether. Butter  a'difli,  pour  it  in,  bake  it  again  an 
hour,  and  it  will  be  very  good. 

French  Barley  Pudding. 

TO  fix  eggs  well  beaten  put  a quart  of  cream,  half 
the  whites,  Iweeten  to  yourpalate,  a little  orange-flower 
or  role  water,  and  a pound  of  melted  butter.  Then 
put  infix  handfuls  of  French  barley,  which  has  been 
boiled  tender  in  milk.  Butter  the  difh,  and  put  it  in. 
It  will  take  as  long  baking  as  a venifon  party. 

Chejnut  Pudding. 

BOIL  a dozen  and  a half  of  chefnuts  in  a faucepan 
of  water  for  a quarter  of  an  hour.  Then  blanch  and 
peel  them,  and  beat  them  in  a marble  mortar,  with  a 
1 ittle  orange-  flower  or  rofe- water  and  fade,  till  they  come 
to  a fine  thin  parte.  Then  beat  up  twelve  eggs  with 
half  the  whites,  and  mix  them  well.  Grate  half  a nut- 
- meg,  a little  fait,  and  mix  them  with  three  pints  of 
cream  and  half  a pound  of  melted  butter.  Sweeten 
it  to  your  palate,  and  mix  all  together.  Put  it  over  the 
fire,  and  keep  rtirring  it  till  it  be  thick.  Lay  a puff* parte 
all  over  the  difti,  pour  in  the  mixture,  and  bake  it.. 
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When  you  cannot  get  cream,  take  three  pints  of  milk. 
Beat  up  the  yolks  of  four  eggs,  and  ftir  into  the  milk. 
Set  it  over  the  fire,  ftirring  all  the  time  till  it  be  fcald- 
ing  hot,  and  then  mix  it  inftead  of  cream. 

Sweetmeat  Pudding. 

HAVING  put  a thin  puff  pafte  all  over  your  difli, 
take  candied  orange,  lemon-peel,  and  citron,  of  each  an 
ounce.  Slice  them  thin,  and  lay  them  all  over  the  bot- 
tom of  your  difii,  then  beat  eight  yolks  of  eggs  and  two 
whites,  near  half  a pound  of  fugar,  and  half  a pound 
of  melted  butter.  Beat  all  well  together,  and  pour 
it  on  the  fweetmeats  as  foon  as  the  oven  be  ready, 
which  mull  not^  be  too  hot.  An  hour  or  lefs  will 
bake  it. 

Bread  and  Butter  Pudding. 

CUT  a penny  loaf  into  thin  dices  of  bread  and  but-, 
ter,  as  you  do  for  tea.  Butter  your  difh,  and  lay  dices 
all  over  it.  Then  ftrew  a few  currants  wafhed  and 
picked  clean,  then  a row  of  bread  and  butter,  then  a 
few  currants,  and  fo  on  till  your  bread  and  butter  be 
all  in.  Then  take  a pint  of  milk,  beat  up  four  eggs, 
a little  fait,  and  half  a nutmeg  grated.  Mix  all  - to- 
gether with  fugar  to  your  tafte  ; then  pour  it  over  the 
bread,  and  bake  it  half  an  hour.  A puff  pafte  under 
does  beft.  You  may  put  in  two  fpoonfuis  of  rofe- 
water  if  you  choofe  it. 

Cheefe-curd  Pudding. 

TURN  a gallon  of  milk  with  rennet,  and  drain  off 
all  the  curd  from  the  whey.  Put  the  curd  into  a mor- 
tar, and  beat  it  with  half  a pound  of  fredi  butter,  till 
the  butter  and  curd  be  well  mixed.  Then  beat  the 
yolks  of  fix  eggs  and  the  whites  of  three,  and  ftrain 
them  to  the  curd.  Then  grate  two  Naples  bifcuits,  or 
half  a penny  roll.  Mix  all  thefe  together,  and  fweeten 
to  your  palate.  Butter  your  pattypans,  and  fill  them 
with  the  ingredients.  Bake  them  in  a moderately 
heated  oven,  and  when  they  be  done,  turn  them  out 
into  a difh.  Cut  citron  and  candied  orange-peel  into 
little  narrow  bits,  about  an  inch  long,  and  blanched 


2o6 


PUDDINGS. 

almonds  cut  in  long  flips.  Stick  them  here  and  there 
on  the  tops  of  the  puddings,  according  to  your  fancy. 
1 mir  melted  butter,  ^ith  a little  fack  in  it,  into  the 
dilh’  all  over  the  puddings  and 

jipple  Pudding. 

PARE  twelve  large  pippins,  and  take  out  the  cores. 
Put  them  into  a faiicepan,  with  four  or  five  fpoonfuls 
of  water,  and  boil  them  till  they  be  foft  and  thick 
Then  beat  them  well,  ftir  in  a pound  of  loaffugar  the 
juice  of  three  lemons,  and  the  peels  of  two  cut  thin 
and  beat  fine  in  a mortar,  and  the  yolks  of  eight  eo'O's 
beaten.  Mix  all  well  together,  and  bake  it  in  a fiS 
oven.  When^it  be  nearly  done,  throw  over  it  a little 
fine  lugar.  If  you  pleafe  you  may  bake  it  in  a puff 
pafle  at  the  bottom  of  the  difh,  and  round  the  edees 
of  it.  ^ 

udpple  Dumplms. 

HAVING  pared  your  apples,  take  out  the  core 
with  an  apple-lci aper,  and  fill  the  hole  with  cjuince  or 
orange  marmalade,  or  lugar,  as  may  lliityou  belt.  Then 
rake  a piece  of  cold  pafte  and  make  a hole  in  it.  as  if 
you  were  going  to  make  a pie.  Lay  in  your  apple,  and 
put  another  piece  of  pafte  in  the  fame  form,  and  clofe 
it  up  round  the  fide  of  your  apple,  which  is  much  better 
than  gathering  it  in  a lump  at  one  end.  Tie  it  in  a 
cloth,  and  boil  it  three  quarters  of  an  hour.  Serve  them 
up  with  melted  butter  poured  over  them. 

Gocfe berry  Pudding.^ 

TAKE  half  a pint  of  green  goofeberries,  and  fcald 
them  in  water  till  they  be  foft.  Put  them  into  a fieve 
to  drain,  and  v/hen  cold,  v/crk  them  through  a hair  fieve 
with  the  back  of  a clean  wooden  fpoon.  Then  add  half 
a pound  of  fugar,  the  fame  of  butter,  four  ounces  of 
^ Naples  bifcuits,  and  fix  eggs  beaten.  Mix  all  together, 
and  beat  them  a quarter  of  an  hour.  Pour  it  in  an 
earthen  difn>  without  pafte,  and  bake  it  half  an  hour. 

Suet  Dumplins  ’■joith  Currants. 

TAKE  a pint  of  milk,  four  eggs,  a pound  of  fuet. 
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a little  fait  and  nutmeg,  two  tea-fpoonfuls  of  ginger, 
and  wl.ac  flour  will  make  it  into  a light  pafte.  Wheji 
the  water  boils,  make  the  pafte  into  dumpiins,  rolled 
with  a little  flour,  the  fize  of  a goofe  egg.  Throw  them 
into  the  water,  and  move  them  gently  to  prevent  their 
flicking.  A little  more  than  half  an  hour  will  boil 
them. 

R-aJpherry  Dumpiins. 

MAKE  a good  puff  pafte,  and  roll  it.  Spread 
over  it  rafpberry  jam,  roll  it  up,  and  boil  it  an  hour, 
Cut  it  into  five  llices,  pour  melted  butter  into  the  diihj 
grated  fiigar  round  it. 

Fennyroyal  Dumpiins, 

GRATE  the  crumb  of  a penny  loaf,  talce  three 
quarters  of  a pound  of  beef  fuet,  the  fame  of  currants, 
four  eggs,  a little  brandy,  a little  thyme  and  penny- 
royal, and  a handful  of patfley  flared.  Mix allwell,  roll 
them  up  with  flour,  and  put  them  into  cloths.  Three 
quarters  of  an  hour  will  boil  them. 

Yeaft  Dumpiins, 

WITH  flour,  water,  yeaft,  and  fait,  make  a light 
dough  as  for  bread,  cover  it  with  a cloth,  and  fet  it  be- 
fore the  fire  for  half  an  hour.  Then  have  a faucepan 
of  water  on  the  fire,  and  when  it  boils,  take  the  dough, 
and  make  it  into  little  round  balls,  as  big  as  a large 
hen’s  egg.  Then  flatten  them  with  your  hand,  put 
them  into  the  boiling  water,  and  a few  minutes  will  do 
them.  Take  care  that  they  do  not  fall  to  the  bottom 
of  the  pot  or  faucepan,  for  they  will  then  be  heavy, 
and  be  fure  to  keep  the  water  boiling  all  the  time. 
When  they  be  enough  take  them  up,  and  lay  them 
in  your  dilh,  with  melted  butter  in  a boat.  To  have 
trouble,  you  may  get  your  dough  at  the  baker’s,  which 
will  do  equally  as  well. 

Norfolk  Dumpiins, 

FAKE  half  a pint  of  milk,  two  eggs,  a little  felt, 
and  make  them  into  a good  thick  batter  with  flour. 
Have  ready  a clean  faucepan  of  waa-r  boiling,  and 
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drop)  your  batter  into  it,  and  two  or  three  minutes  will 
boil  them  i but  be  particularly  careful  that  the  water 
boils  fad  when  you  put  the  batter  in.  'i'hen  throw 
them  into  a fieve  to  drain,  tufn  them  in  a dilh,  and 
ftir  a lump  of  frefh  butter  into  them.  They  will  be 
very  good  if  eaten  hoc. 

Hard  Dumplws. 

MAKE  fome  flour  and  water,  with  a little  fait,  into 
a fort  of  pade.  Roll  them  in  balls  as  big  as  a turkey’s 
egg.  Roll  them  in  a little  flour,  throw  them  int<3  boil- 
ing water,  and  half  an  hour  will  boil  them.  They  are 
belt  boiled  with  a good  piece  of  beef.  You  may  add, 
for  change,  a few  currants.  Serve  them  up  with 
melted  butter  in  a cup. 

Batter  Pudding.  , 

TAKE  a quart  of  milk,  beat  up  the  yolks  of  fix  eggs, 
and  the  whites  of  three,  and  mix  them  with  a quarter 
of  a pint  of  milk.  Take  fix  fpoonfuls  of  flour,  a tea- 
Ipoonful  of  fait,  and  one  of  beaten  ginger.  Mix  them 
all  together,  boil  them  an  hour  and  a quarter,  and 
pour  melted  butter  over  the  pudding.  You  may,  if 
you  plcafe,  put  in  half  a pound  of  prunes  or  currants, 
and  two  or  three  more  eggs.  Or  you  may  make  it 
without  eggs  in  the  following  manner ; Take  a quart 
of  milk,  mix  fix  fpoonfuls  of  the  flour  with  a little  of 
the  milk  firfl,  a tea-fpioonful  of  fait,  two  of  beaten 
ginger,  and  two  of  the  tinfture  of  faffron.  Then  mix 
all  together,  and  boil  it  an  hour. 

Batter  Pudding  ‘Without  Eggs. 

MIX  fix  fpoonfuls  of  flour  with  a little  milk,  a tea- 
ljx)onful  of  fait,  two  tea- fpoonfuls  of  beaten  ginger,  and 
two  of  the  tinfture  of  faffron.  Mix  it  with  near  a quart 
■of  milk,  and  boil  it  an  hour.  If  you  think  proper,  you 
may  add  fruit.  \ 

, • H Grateful  Pudding. 

TO  a pound  of  flour  add  a pound  of  white  bread 
grated.  Take  eight  eggs,  but  only  half  the  whites. 
•Beat  them  up,  and  mix  with  them  a pint  gf  new  milk. 
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Then  ftir  in  the  bread  and  flour,  a pound  of  raifins 
flioned,  a pound  of  currants,  half  a pound  of  fugar,  and 
a litde  beaten  ginger.  Mix  all  well  together,  and 
either  bake  or  boil  it.  It  will  take  three  quarters  of 
an  hour  baking.  Put  cream  in  inftead  of  milk,  if  you 
have  it,  which  will  be  a great  addition. 


BOIL  a quart  of  cream,  with  four  or  five  laurel  leaves. 
Then  take  them  out,  and  break  in  half  a pound  of 
Naples  bifcuits,  halfa  pound  of  butter,  fome  fack,  nut- 
meg, and  a litde  fait.  Take  it  off  the  fire,  cover  it  up, 
and  when  it  be  almofl:  cold,  put  in  two  ounces  of 
blanched  almonds  beaten  fine,  and  the  yolks  of  five 
eggs.  Mix  all  together,  and  bake  it  half  an  hour  in  a 
moderately  heated  oven.  Before  you  put  it  into  the 
oven,  grate  a little  fugar  over  it. 


S the  heat  of  your  oven  mufl;  be  regulated  by  what 


you  intend  to  bake,  the  following  rules  Ihould  be 
carefully  attended  to.  Light  pafte  requires  a moderate 
oven,  but  not  too  flow,  as  that  will  deprive  it  of  the 
light  appearance  it  fliould  have  j and  too  quick  an  oven 
will  catch  and  burn  it,  without  giving  it  time  to  rife. 
Tarts  that  are  iced  require  a flow  oven,  or  the  icing 
will  be  brown  before  thepafte  be  properly  baked.  Raifed 
pies  mufl:  have  a quick  oven,  and  be  well  clofed  up,  or 
your  pie  will  fall  in  the  fides.  It  fhould  have  no  water 
put  in  till  juft  before  you  put  it  into  the  oven,  as  that 
will  make  the  cruft  look  fodden,  and  perhaps  be  the 
caufe  of  the  pie  running,  which  will  infallibly  Ipoil  it. 

T)ifferent  Kinds  of  Paftes  for  P’artSy  PieSy 
CRISP  pafte  for  tarts  is  made  thus  *.  Mix  an  ounce 
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of  loaf  fugar,  beat  and  fifted,  with  a pound  of  fine  flour,  ’ 
and  malvC  it  into  a ftiff  pafte  with  a gill  of  boiling  creair. 
Work  three  ounces  of  butter  into  it,  roll  it  very  thin, 
and  having  made  your  tarts, , beat  the  white  of  an  egg 
a little,  and  rub  it  over  them  with  a feather.  Sift  a little 
double-refined  fugar  over  them,  and  bake  them  as  above 
direfted.  You  may,  if  you  pleafe,  make  the  icing  for 
your  tarts  in  the  following  manner : Beat  the  white  of 
an  egg  to  aibrong  froth,  and  put  in,  by  degrees,  four 
ounces  of  double-refined  fugar,  with  as  much  gum  a's 
will  lie  on  a fixpence,  beat  and  fifted  fine.  Beat  them 
half  an  hour,  and  then  lay  it  thin  on  your  tarts. 

Puff  pafte  is  made  thus : Rub  a pound  of  butter  very 
fine  into  a quarter  of  a peck  of  flour.  Make  it  up 
into  a light  pafte  with  cold  water,  -juft  ftiff"  enough  to 
work  it.  Then  roll  it  out  about  the  thicknefs  of  a crown 
piece,  and  put  a layer  of  butter  all  over.  Sprinkle  on 
a little  flour,  double  it  up,  and  roll  it  out  again. 
Double  it  and  roll  it  out  feven  or  eight  times,  when  it 
will  be  fit  for  all  forts  of  pies  and  tarts  that  require  a 
puff  pafte. 

Another  light  puff pffie  for  tarts.  Beat  the  white  of  an 
es2  to  a ftrong  froth,  and  mix  it  with  as  much  water 
as  will  make  three  quarters  of  a pound  of  flower  into  a 
tolerably  ftiff"  pafte.  Roll  it  out  very  thin,  lay  the 
third  part  of  a half  pound  of  butter,  in  thin  pieces,  and 
dredge  it  with  a little  more  flour.  Roll  it  up  tight, 
then  roll  it  out  again,  and  continue  to  do  fo  until  half 
a pound  of  butter  and  flour  be  ufed.  Cut  it  in  fquare 
pieces,  and  make  your  tarts.  This  will  require  a 
quicker  oven  than  what  you  ufed  for  your  crifp  pafte. 

Pafte  for  cuftards  may  be  made  thus : Pour  half  a 
pound  of  boiling  butter  on  two  pounds  of  flour,  with 
as  much  water  as  will  make  it  into  a good  pafte.  Work 
it  well,  and  when  it  has  cooled  a little,  raife  your  cuf- 
tards, put  a paper  round  the  infide  of  them,  and  when 
they -be  lialf  baked,  fill  them. 

When  you  make  any  kind  of  dripping-pafte,  boil  it 
four  or  five  minutes  in  a good  quantity  of  water,  to 
take  the  ftrength  off  it. 

When  you  make  a cold  cruft  with Juet^  fhred  the  fuet 
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fine,  pour  part  of  it  into  the  flour,  then  make  it  into 
a pafle,  and  roll  it  out  as  before,  with  this  difference, 
make  ufe  of  lliet  inftead  of  butter.  ’ 

The  following  is  a good  cruji  for  great  pies : Put  the 
yolks  of  three  eggs  to  a peck  of  flour,  pour  in  fome 
boiling  water,  then  put  in  half  a pound  offuet,  and  a 
pound  and  a half  of  butter.  Skim  off  the  butter  and 
luet,  and  as  much  of  the  liquor  as  will  make  it  a light 
good  crufl.  Work  it  up  well,  and  roll  it  out. 

. would  make  a fianding  cruft  far  great  pies,  do 

It  as  follows : Take  a peck  of  flour,  and  fix  pounds 
of  butter  boiled  in  a gallon  of  water..  Skim  it  off'into 
the  flour,  and  as  little  of  the  liquor  as  you  can.  Work 
It  up  well  into  a pafte,  and  then  pull  it  into  pieces 
ti  1 It  be  cold.  Then  make  it  up  into  what  form  you 
pieale.  This  pafte  is  proper  for  the  walls  ofa  goofe  pie. 


Lamh  or  Veal  Pies. 

CUT  your  Iamb  or  veal  into  little  pieces,  and  fea- 
fon  it  with  pepper,  fait,  cloves,  mace  and  nutmeg,  beat 
fine.  Make  a good  puff  pafte  cruft,  lay  it  into  your 
difh,  then  lay  in  your  meat,  and  ftrew  on  it  fome 
Itoned  raifins  and  currants  clean  wafhed,  and  fome 
ugar.  Then  lay  on  it  fome  forcemeat  balls  made 
l^*eet  and  m the  fummer  fome  artichoke  bottoms 
boiled,  and  in  the  winter,  fcalded  grapes.  Boil  Spa- 
nifo  potatoes  cut  m pieces,  candied  citron,  candied 
orange,  lemon-peel,  and  three  or  four  blades  ofmace 
Put  butter  on  the  top,  clofe  up  your  pie,  and  bake  it 
Againft  Its  return  from  the  oven,  have  ready  a caudle 
nade  thus  : pfce  a pint  of  white  wine,  and  mix  in 
le  yolks  of  three  eggs.  Stir  it  well  together  over  the 

It  off,  ftir  in  fugar  enough  to  fweeten  it,  and  Iqueeze 
m the  juice  of  a lemon.  Put  it  hot  into  your  p?e  and 

P-  «P  - tab£  ts  Tfc 
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pieces,  feafon  it  with  pep- 
P and  fait,  and  lay  it  all  into  your  cruft.  -Boil  fa  ot 
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eight  hard  eggs,  but  take  only  the  yolks ; put  them  in- 
to the  pie  here  and  there,  then  fill  your  difli  almoft  full 
of  water,  put  on  the  lid,  and  bake  it  well. 

Beef-Steak  Pie. 

BEAT  fome  rump-fteaks  with  a rolling-pin,  and 
feafon  them  with  pepper  and  fait  to  your  palate.  Make 
a good  cruft,  lay  in  your  fteaks,  and  then  pour  in  as 
much  water  as  will  half  fill  the  difh.  Put  on  the  cruft, 
and  bake  it  well. 

Ox- Cheek  Pie. 

HAVING  baked  your  ox- cheek,  but  take  care  not 
to  do  it  too  much,  let  it  lie  in  the  oven  all  night,  and  it 
will  be  ready  for  further  ufe  the  next  day.  Make  a 
fine  puff  pafte  cruft,  and  let  your  fide  and  top-cruft 
be  thick.  Your  difti  muft  be  deep,  in  order  to  hold  a 
good  deal  of  gravy.  Cover  the  infide  of  it  with  cruft, 
then  cut  all  the  flelli,  kernels,  and  fat  off  the  head, 
whth  the  palate  cut  in  pieces.  Cut  all  the  meat  into 
little  pieces,  as  if  it  were  for  a hafh,  and  lay  it  in  the 
difh.  Take  an  ounce  of  truffles  and  morels,  and 
throw  them  over  the  meat,  the  yolks  of  fix  eggs  boiled 
hard,  a gill  of  pickled  muflarooms,  if  freffl  ones  are  not 
to  be  had ; put  in  plenty  of  forcemeat  balls,  a few  arti- 
choke bottoms,  or  afparagus  tops,  if  they  be  in  feafon. 
Seafon  your  pie  with  pepper  and  fait,  and  fill  it  with 
the  gravy  it  was  baked  in.  If  the  head  be  rightly  fea- 
foned  before  it  went  to  the  oven,  it  will  want  very  little 
more  when  it  comes  out.  Then  put  on  the  lid  and 
bake  it,  and  your  pie  will  be  enough  as  foon  as  the 
cruft  be  properly  baked. 

Calps  Foot  Pie. 

HAVING  put  your  calf’s  feet  into  a faucepan,  with 
three  quarts  of  water,  and  three  or  four  blades  of 
mace,  let  them  boil  foftly  till  there  be  about  a pint  and 
a half  only.  Then  take  out  your  feet,  ftrain  the  li- 
quor, and  make  a good  cruft.  Cover  your  difh,  then 
pick  off  the  flelh  from  the  bones,  and  lay  half  in  die 
dilh.  Strew  over  it  half  a pounc^.of  .currants,  clean 
waflied  and  picljLcd,  and  half  a pound  of  raifins  ftoned. 
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Then  lay  on  the  reft  of  the  meat,  fkim  the  liquor, 
fweeten  it  to  your  tafte,  and  put  in  half  a pint  of  white 
- wine.  7'hen  pour  all  into  the  difh,  put  on  your  Ud, 
aiid  bake  it  an  hour  and  a half. 

Mutton  Pie. 

TAKE  off  the  fkin  and  infide  fat  of  a loin  of  mut- 
ton, and  cut  it  in  fteaks ; then  feafon  it  well  with  pep- 
per and  fait  to  your  palate.  Lay  it  into  your  cruft,  fill 
it,  and  pour  in  as  much  water  as  will  almoft  fill  your 
dilk.  Then  put  on  the  cruft,  and  bake  it  well. 

Venijon  Pajly. 

HAVING  boned  a breaft  or  fhouldcr  of  venifon, 
feafon  it  well  with  pepper,  fait,  and  mace.  Lay  it  in 
a deep  dilh,  with  the  beft  part  of  a neck  of  mutton.  Cut 
in  flices,  and  laid  over  the  venifon.  Pour  in  a large 
glafs  of  red  wine,  put  a coarfe  pafte  over  it,  and  bake 
it  two  hours  in  an  oven.  Then  lay  the  venifon  into  a 
dilh,  and  pour  the  gravy  and  a pound  of  butter  over 
it..  Make  a good  puff  pafte,  and  lay  it  near  half  an 
inch  thick  round  the  edge  of  the  dilh!  Then  roll  out 
the  lid,  which  muft  be  fomewhat  thicker  than  the  pafte 
on  the  edge  of  the  dilh,  and  lay  it  on.  Then  roll  out 
another  lid  pretty  thin,  and  cut  it  in  flowers,  leaves,  or 
whatever  form  you  pleafe,  and  lay  it  on  the  lid.  If 
your  pie  fhould  not  be  immediately  wanted,  it  will 
keep  in  the  pot  it  was  baked  in,  eight  or  ten  days ; but 
in  that  cafe,  keep  the  cruft  on,  to  prevent  the  air  get- 
ting into  it.  ^ 

Savory  Veal  Pie. 

SEASON  a loin  of  veal,  cut  into  fteaks,  with  fait, 
pepper,  nutmeg,  and  beaten  mace.  Lay  the  meat  in 
your  difh,  with  fweetbreads  feafoned,  and  the  yolks  of 
fix  hard  eggs,  a pint  of  oyfters,  and  half  a pint  of  good 
gravy.  Lay  a good  puff  pafte  round  your  difh,  half 
an  inch  thick,  and  cover  it  with  a lid  of  the  fame 
thicknefs.  Bake  it  an  hour  and  a quarter  in  a quick 
oven,  and  when  you  take  it  out  of  the  oven,  cut  off  the 
h.d ; then  cut  the  lid  in  eight  or  ten  pieces,  and  ftick  it 
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round  the  infide  of  the  rim.  Cover  tiie  meat  with  flices 
or  lemon. 

Ham  Pie. 

CUT  cold  boiled  ham  into  flices  about  half  an  inch 
thick,  and  put  a good  thick  cruft  over  the  difli.  Then 
put  in  . a layer  of  ham,  and  fliake  a little  pepper  over 
it.  d hen  take  a large  young  fowl,  clean  picKed,  o"utted, 
walked,  and  finged.  Put  a little  pepper  and  fait  in 
the  belly,  and  rub  a very  little  fldt  on  the  outfide.  Lay 
the  fowl  on  the  ham,  boil  fome  eggs  hard,  put  in  the 
yolks,  and  cover  all  with  the  ham.  Then  ihake  fome 
pepper  on  the  ham,  and  put  on  the  top-cruft,  bake 
It  well,  and  have  ready,  againft  it  comes  out  of  the 
oven,  fome  very  rich  beef  gravy,  enough  to  fill  the  pie; 
then  lay  on  the  cruft  again,  and  fend  it  to  table.  Some 
truffles  and  morels  boiled,  or  fome  frefli  mufhrooms, 
or  dried  ones,  put  into  the  pie,  is  a great  addition. 

Calf  s-Head  Pie. 

HAVING  cleanfed  and  boiled  the  head  tender, 
carefully  take  oft'  the  flefln  as  whole  as  you  can.  Then 
take  out  the  eyes,  and  flice  the  tongue.  Make  a good 
puft  pafte  cruft,  cover  the  difh,  and  lay  on  your  meat. 
Throve  the  tongue  over  it,  and  lay  the  eyes,  cut  in 
two,  at  each  corner.  Seafon  it  with  a very  little  pepper 
and  fait,  pour  in  half  a pint  of  the  liquor  it  was  boiled 
in,  lay  on  it  a thick  top  cruft,  and  bake  it  an  hour  in 
a quick  oven.  In  the  mean  time,  boil  the  bones  of  the 
jicad  in  two  q uarts  of  liquor,  with  two  or  three  blades 
of  mace,  half  a quarter  of  an  ounce  of  whole  pepper, 
a large  onion,  and  a bundle  of  fweet  herbs.  Let  it 
boil  till  it  be  reduced  to  about  a pint ; then  ftrain  it 
off,  and  add  two  fpoonfuls  of  ketchup,  three  of  red 
wine,  a fmall  piece  of  butter  rolled  in  flour,  and  half 
an  ounce  of  truffles  and  morels.  Seafon  it  to  your 
palate,  andixeilit.'  Boil  half  the  brains  with  fome 
iiige,  beat  them,  and  twelve  .leaves  of  fage  chopped 
fine.  Then  ftirall  together,  and  give  it  a boil.  Take  the 
other  part  of  the  brains,  and  beat  them,  with  fome  of 
the  fage  chopped  fine,  a little  lemon-peel  finely  minced, 
and  half  a fmall  nutmeg  gi'ated.  Beat  it  up  with  an 
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egg,  and  fry  it  In  litde  cakes  of  a fine  light  brown. 
Boil  fix  eggs  hard,  of  which  take  only  the  yolks  i and 
when  your  pie  comes  out  of  the  oven,  take  ofl  the  lid. 
Jay  the  eggs  and  cakes  over  it,  and  pour  in  all  the  fauce. 
Send  it  hoc  to  table  without  the  lid. 

Gooje  Pie, 

TAKE  half  a peck  of  flour,  and  make  the  walls  of 
a goofe  pie,  as  direfted  in  the  fecond  article  of  this 
chapter  refpe6ting  the  different  kinds  of  paftes.  Hav- 
ing raifed  your  cruft  juft  big  enough  to  hold  a large 
goofe,  take  a pickled  dried  tongue  boiled  tender 
enough  to  peel,  and  cut  off  the  root.  Then  bone  a 
goofe  and  .a  large  fowl ; take  half  a quarter  of  an 
ounce  of  mace  beat  fine,  a large  tea-fpoonful  of  beaten 
pepper,  and  three  tea-fpoonfuls  of  fait.  Mix  all  to- 
gether, and  feafon  your  fowl  and  goofe  with  it.  Then 
lay  the  fowl  in  the  goofe,  the  tongue  in  the  fowl,  and 
the  goofe  in  the  fame  manner  as  if  whole.  Put  half 
a pound  of  butter  on  the  top,  and  put  on  the  lid. 
This  pie  may  be  eaten  either  hot  or  cold^  and  makes 
a pretty  little  fide-difh  for  fupper,  by  cutting  a flice 
of  it  crofs-ways. 

Terkjhire  Goofe  Pie.  ^ 

SPLIT  a large  fat  goofe  down  the  back,  and  take 
out  all  the  bones.  Treat  a turkey  and  two  ducks  the 
fame  way,  and  feafon  them  well  with  fait  and  pepper, 
and  alfo  fix  woodcocks.  Lay  the  goofe  down  on  a 
clean  difh,  with  the  fkin-fide  down,  and  lay  the  turkey 
into  the  goofe  in  the  fame  manner.  Have  ready  a large 
hare,  well  cleaned  and  cut  in  pieces,  and  ftewed  in  the 
oven,  with  a pound  of  butter,  a quarter  of  an  ounce  of 
mace  beat  fine,  the  fame  of  white  pepper,  and  fait  to 
your  tafte.  Stew  it  till  the  meat  leaves  the  bones,  and 
Ikim  the  butter  off  the  gravy.  Pick  the  meat  clean 
off,  and  beat  it  very  fine  in  a marble  mortar  with  the 
butter  you  took  off,  and  then  lay  it  in  the  turkey. 
Take  twenty-four  pounds  of  the  fineft  flour,  fix 
pounds  of  butter,  and  half  a pound  offrefli  rendered 
fuet.  Make  the  pafte  pretty  thick,  and  raife  the  pic 
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in  an  oval  form.  Roll  out  a lump  of  pafte,  and  cutnt 
into  vine-leaves,  or  what  form  you  pleafe;  then  rub 
the  pie  with  the  yolks  of  eggs,  and  put  your  ornaments 
on  the  walls.  Then  turn  the  hare,  turkey,  and  goofe, 
iipfide  down,  and  lay  them  in  your  pie,  with  the  ducks 
at  each  end,  and  the  woodcocks  at  the  fides.  1 hen 
make  your  lid  pretty  thick,  and  put  it  on.  You  may 
ornament  the  lid  in  what  manner  you  pleafe,  but  make 
a hole  in  the  middle  of  it,  and  make  the  walls  of  your 
pie  an  inch  and  a half  higher  than  the  lid.  Then  rub 
it  all  over  with  the  yolks  of  eggs,  and  bind  it  round 
with  three  fold  paper,  and  lay  the  fame  over  the  top. 
Bake  it  four  hours ; and  when  it  comes  out,  melt  two 
pounds  of  butter  in  the  gravy  that  comes  from  the 
hare,  and  pour  it  hot  into  the  pie  through  a tun-dilh. 
Clofe  it  well  up,  and  do  not  cut  it  in  lefs  than  eight  or 
ten  days.  If  your  pie  is  to  be  fent  to  any  diftance,  it 
will  be  necefiary,  in  order  to  prevent  the  air  getting 
to  it,  to  ftop  up  the  hole  in  the  middle  of  the  lid 
with  cold  butter. 

Torkjhire  Gihlet  Tie. 

PUT  a tea-cup  full  of  grots  into  the  blood  of  the 
goofe  while  it  be  warm,  in  order  to  fwell  them.  Grate 
the  crumb  of  a penny  loaf,  and  pour  on  it  a gill  of 
boiling  milk.  Shred  half  a pound  of  beef  lliet  very 
fine,  chop  four  or  five  leaves  of  fage  and  two  leeks  very 
fmall,  put  three  yolks  of  eggs,  and  feafon  it  to  your  tafte 
with  pepper,  fait,  and  nutmeg.  Mix  them  all  up  to- 
gether, and  have  ready  your  giblets  well  feafoned  with 
pepper  and  fait.  Pay  them  round  a deep  difh,  and  put 
a pound  of  fat  beef  over  the  pudding  in  the  middle  of 
the  difh.  Pour  in  half  a pint  of  gravy,  lay  on  a good 
pafte,  and  bake  it  in  an  oven  moderately  heated. 

Common  Giblet  Pie. 

CLEAN  tw'o  pair  of  giblets  well,  and  put  all  but 
the  livers  into  a faucepan,  with  two  quarts  of  water, 
twenty  corns  of  whole  pepper,  three  blades  of  mace,  a 
bundle  of  fweet  herbs,  and  a large  onion.  Cover  them 
clofe,  and  let  them  flew  very  flowly  till  they  be  quite 
tender.  Have  a good  cruft  ready,  cover  your  difh,  lay 
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at  the  bottom  a fine  rump-fteak  feafoned  with  pepper 
and  fait,  put  in  your  giblets  with  the  livers,  and  Ilrain 
the  liquor  they  were  ftewed  in.  Then  feafon  it  with 
fiilt,  and  pour  it  into  your  pie.  Put  on  your  lid,  and 
bake  it  an  hour  and  a half. 

, Duck  Pie. 

T AKE  two  ducks,  fcald  them,  and  make  them  very- 
clean-,  cutoff  the  feet,  the  pinions,  the  neck  and  head; 
take  out  the  gizzards,  livers,  and  hearts,  and  pick  all 
clean,  and  fcald  them.  Pick  out  the  fat  of  the  infide, 
lay  a good  puff  pafte  cruft  all  over  the  difh,  feafon  the 
ducks  both  infide  and  out  with  pepper  and  fait,  and 
lay  tliem  in  your  difh,  with  the  giblets  at  each  end 
properly  feafoned.  Put  in  as  much  water  as  will 
nearly  ffl  the  pie,  and  lay  on  the  cruft. 

Pigeon  Pie. 

LET  your  pigeons  be  very  nicely  picked  and  clean- 
ed, and  feafon  them  with  pepper  and  fait.  Put  a large 
piece  of  frefti  butter,  with  pepper  and  fait,  into  their 
bellies.  Then  cover  your  difh  with  a puff  pafte  cruft, 
and  lay  in  your , pigeons,  and  put  between  them  the 
necks,  gizzards,  livers,  pinions,  and  hearts,  with  the 
yolk  of  a hard  egg,  and  a beef-fteak  in  the  middle. 
Put  as  much  water  as  will  nearly  fill  the  difh,  and  lay 
on  the  top  cruft,  and  bake  it  well. 

Savory  Chicken  Pie. 

TAKE  fmall  chickens,  and  feafon  them  with  pep- 
per, fait,  and  mace.  Put  a piece  of  butter  into  each 
of  them,  and  lay  them  in  the  difti  with  their  breafts 
upwards.  Lay  a thin  flice  of  bacon  over  them,  which 
will  give  them  an  agreeable  flavour.  Then  put  in  a 
pint  offtrong  gravy,  and  make  a good  puff  pafte.  Put 
on  the  lid,  and  bake  it  in  a moderately  heated  oven. 

Hare  Pie. 

CUT  it  into  pieces,  and  feafon  it  with  nutmeg, 
pepper,  and  fait.  Jug  it  with  half  a pound  of  butter. 
It  muft  do  above  an  hour,  clofe  covered,  in  a pot  of 
boiling  water.  Make  forcemeat,  to  which  add  the 
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liver  bruifed,  and  a glafs  of  red  wine.  i.et  it  be  high 
fcafoned,  lay  it  round  the  infide  of  a railed  cruft,  put  in 
the  hare  when,  cool,  and  add  the  gravy  that  comes 
from  it,  with  fome  more  rich  gravy.  Put  on  the  lid, 
and  bake  it  two  hours. 

RabUt  Pie  to  be  eaten  hot. 

T AKE  a couple  of  young  rabbits,  and  cut  them 
into  quarters  ; take  a quarter  of  a pound  of  bacon,  and 
bruife  it  to  pieces  in  a marble  mortar,  with  the  livers, 
fome  pepper,  fait,  a little  mace,  and  fome  parfley  cut 
fmall,  lome  chives,  and  a few  leaves  of  fweet  bafil. 
When  thefe  are  all  beaten  fine,  make  the  pafte,  and 
cover  the  bottom  of  the  pie  with  the  leafoning.-  Then 
put  in  the  rabbits,  pound  fome  more  bacon  in  a mor- 
tar, and  with  it  fome  frefh  butter  j cover  the  rabbits 
v/ith  it,  and  over  that  lay  fome  thin  dices  of  bacon. 
Put  on  the  lid,  and  fend  it  to  the  oven.  It  will  take 
two  hours  baking.  When  it  is  done,  take  off  the  lid, 
take  out  the  bacon,  andfeum  off  the  fat.  If  there  be 
not  gravy  enough  in  the  pie,  pour  in  fome  rich  mut- 
ton or  veal  gravy,  boiling  hot. 

Partridge  Pie  to  be  eaten  hot. 

TAKE  three  brace  of  full-grown  partridges,  and  let 
them  be  trufledin  the  fame  manner  as  a fowl  for  boil- 
ing. Put  into  a marble  mortar  flialots,  fome  parfley 
cur  fmall,  the  livers  of  the  partridges  and  twice  the 
quantity  of  bacon.  -Beat  thefe  together,  and  feafori 
them  with  pepper,  fait,  and  a blade  or  two  of  mace. 

hen  thefe  are  all  pounded  to  a pafte,  add  to  them 
fome  frefli  mufhrooms.  Then  raife  the  cruft  for  the 
pie,  and  cover  the  bottom  of  it  with  the  feafoning ; 
then  lay  in  the  partridges,  but  no  fluffing  in  them  j put 
the  remainder  of  the  feafoning  about  the  fides  and 
between  the  partridges  j then  ftrew  over  them  fome 
pepper  and  fait,  and  a little  mace  5 fome  fhalots,  fome 
frefh  mufhrooms,  and  a little  bacon,  beat  fine  in  a 
mortar.  Lay  a layer  of  it  over  the  partridges,  and 
fome  thin  llices  of  bacon.  Put  on  the  lid.  It  will 
take  two  hours  and  a half  baking.  When  it  is  done, 
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take  off  the  lid  and  the  fliccs  of  bacon,  and  fcnm  off 
the.  fat.  Put  in  a pint  of  rich  veal  gravy,  and  fqueeze 
in  thejuice  of  an  orange. 

Partridge  Pie  to  he  eaten  cold. 

TRUSS  and  beat  the  breads  of  fix  or  eight  young 
partridges  very  flat ; finge  and  broil  tr.em  upon  a dove 
over  a very  clear  charcoal  Are.  When  they  are  cold, 
lard  them ; beat  fome  bacon  in  a mortar,  and  mix  it 
with  the  livers  fcalded  and  bruifed.  Put  fome  of  this 
into  the  partridges.  Then  make  a feafoning  with  fome 
fweet  herbs,  pepper,  fait,  nutmeg,  mace,  and  fome 
lemon-peel  Ihred  very  fine.  Make  a raifed  cruft  for 
the  pie,  and  lay  upon  it  a little  of  the  ftufftng  of  the 
livers  of  the  partridges  j over  that  a little  of  the  fea- 
foning, and  then  lay  in  the  partridges  ; drew  fome  of 
the  feafoning  over  them-,  then  put  among  them  fome 
bits  of  butter,  and  a little  bacon  cut  very  fine,  with  a 
few  leaves  of  fweet  bafil,  two  or  three  bay-leaves,  and 
3:  few  frefli  truffles.  L.ay  thefe  amongft  the  partridges, 
and  over  them  a few  thin  flices  of  bacon.  Put  on  the 
lid,  and  fend  it  to  the  oven.  It  will  take  three  hours 
bakings  after  which  it  muft  ftand  to  be  cold. 

A W ood'cock  Pie  to  he  eaten  cold. 

THE  woodcock  and  partridge  pie  are  made  nearly 
alike,  only  the  entrails  are  made  ufe  of.  When  the 
woodcocks  are  picked,  put  the  entrails  by,  and  trufs 
them  as  forroafting.  Make  the  breaft-bone  flat,  and 
broil  them  over  fome  clear  charcoal.  When  they  are 
cold,  lard  them  all  overs  then  pound  fome  bacon  in  a 
marble  mortar,  mix  it  with  the  livers  of  the  wood- 
cocks, which  alfo  bruife,  with  two  or  three  leaves  of 
fweet  bafil.  Cut  the  entrails  very  fmall,  and  mix 
theru  with  the  otlier  feafoning,  Raife  the  pie,  lay  at 

° fluffing,  and  put  the  reft  into 
the  birds,  putting  between  them  fome  pounded  bacon 
ant  reili  butter  mixed  together,  with  a very  little 
mace,  pepper,  and  lalt.  When  the  pie  is  almoft  filled 
take  a cutlet,  cut  quite  round  a fillet  of  veal,  and  over 
that  lome  flices  of  bacon  cut  very  thin.  Then  put  on 
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the  lid.  It  fliould  Hand  three  or  four  hours,  accord- 
ing to  the  quantity  of  birds,  and  when  it  comes  out  of 
the  oven,  fet  it  to  cool. 

Sa  vory  Patties. 

TAKE  a quarter  of  a pound  of  beef  fuet,  and  a 
pound  of  the  infide  of  a cold  loin  of  veal,  or  the  fime 
quantity  of  cold  fowl  that  has  been  either  boiled  or 
roafted,  and  chop  them  as  fmall  as  poflible,  with  fix  or 
eig^it  Iprigs  of  parfley.  Seafiin  them  with  pepper  and 
fair,  and  half  a nutmeg  finely  grated.  Put  them  into  a 
toffing-pan,  witli  half  a pint  of  veal  gravy.  I’hicken  the 
gravy  with  a little  flour  and  butter,  and  two  Ipoonfuls 
of  cream.  Then  fliake  them  over  the  fire  two  or  three 
minutes,  and  fill  your  patties.  Your  patties  mufl:  be 
made  in  tliis  manner : Raife  them  of  an  oval  form,  and 
bake  them  as  for  cuftards.  Cut  fome  long,  narrow 
bits  of  pafte,  and  bake  them  on  a dufting-box,  but  not 
to  go  round,  they  being  for  handles.  Fill  your  patties 
when  quite  hot  with  the  meat,  and  fet  on  your  handles 
acrofs  the  patties,  when  they  will  look  like  bafkets,  if 
you  have  nicely  pinched  the  walls  of  the  patties  when 
you  raifed  them.  Five  of  them  will  be  a dilh. 

Cbejhire  Pork  Pie. 

SKIN  a loin  of  pork,  and  cut  it  into  fteaks.  Seafon 
it  with  pepper,  fait  and  nutmeg,  and  make  a good  cruft. 
Put  into  your  dilh  a layer  of  pork,  then  a layer  of 
pippins  pared  and  cored,  and  fugar  fufficient  to 
I'weeten  it.  Then  place  another  layer  of  pork,  and 
put  in  half  a pint  of  white  wine.  Then  lay  fome 
butter  on  the  top,  and  clofe  your  pie.  You  muftput 
in  a pint  of  white  wine,  if  your  pie  be  large. 

French  Pie.  - 

PUT  three  quarters  of  a pound  of  butter  to  two 
pounds  of  flour,  and  make  it  into  a pafte,  and  raife  the 
walls  of  the  pie.  Then  roll  out  fome  pafte  thin  as  for  a 
lid,  and  cut  it  into  vine-leaves,  or  the  figures  of  any 
moulds  you  have.  Beat  the  yolks  of  two  eggs,  and  rtib 
the  outfide  of  the  walls  of  the  pie  with  it,  and  lay  the 
vine-leaves  or  other  figures  round  the  walls,  and  rub  ' 
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them  over  with  the  eggs.  Fill  the  pie  with  the  bones 
of  the  meat,  to  keep  the  fteam  in,  that  the  cruft  may 
be  well  foaked  j for  it  muft  have  no  lid  on  when  it  goes 
to  table.  Then  take  a calTs  head,  wafti  and  clean  it 
well,  and  boil  it  half  an  hour.  When  it  be  cold,  cut 
it  in  thin  flic.es,  and  put  it  in  atofling-pan,  with  three 
pints  of  veal  gravy,  and  three  fweetbrcads  cut  thin. 
Let  it  ftew  an  hour,  with  half  an  ounce  of  morels  and 
the  fame  quantity  of  truffles.  Then  have  ready  two 
calves  feet  boiled  and  boned;  cut  them  into  frnall 
pieces,  and  put  them  into  your  toffing-pan,  with  a 
fpoonful  of  lemon-pickle,  one  of  browning,  fomc 
cayenne  pepper,  and  a little  fait.  When  the  meat  be 
tender,  thicken  the  gravy  a little  with  butter  and  flour. 
Then  ftrain  it,  and  put  in  a few  pickled  muflirooms; 
but  frefli  ones  are  preferable,  if  they  be  to  be  had. 
Put  the  meat  into  the  pie  out  of  which  you  took  the 
bones,  and  lay  the  niceft  part  at  the  top.  Have  ready 
a quarter  of  a hundred  of  afparagus  heads,  and  ftrew 
them  over  the  top  of  the  pie,  having  firft"  poured  in 
all  the  gravy. 

Devonfljire  Squab  Pie. 

COVER  your  difli  with  a good  cruft,  and  put  at 
the  bottom  of  it  a layer  of  fliced  pippins,  and  then  a 
layer  of  mutton  fteaks  cut  from  the  loin,  well  feafoned 
with  pepper  and  fait.  Then  put  another  layer  of 
pippins,  peel  fome  onions,  and  flice  them  thin,  and  put 
a layer  of  them  over  the  apples.  Then  put  a layer  of 
mutton,  and  then  pippins  and  onions.  Pour  in  a pint 
of  water,  clofe  up  your  pie,  and  bake  it. 

j^pple  Pie. 

HAVING  put  a good  puff  pafte  cruft  round  the 
edge  of  your  difh,  pare  and  quarter  your  apples,  and 
take  out  the  cores.  Then  lay  a thick  row  of  apples, 
and  throw  in  half  the  fugar  you  intend  to  piit  into  youf 
pie.  Mince  a little  lemon-peel  fine,  fpread  it  over  the 
lugar  and  apples,  and  fqueeze  a little  lemon  over  them. 
I hen  fcatter  a few  cloves  over  it,  and  lay  on  the  reft 
of  your  apples  and  fugar.  Sweeten  to  your  palate,  and 


222 


PIES. 

fqueeze  a little  more  lemon.  Boil  the  peeling  of  the 
apples  and  cores  in  Ibme  fair  water,  with  a blade  of 
mace,  till  it  has  a pleafing  tafte.  Strain  it,  and  boil 
the  fyi  up  with  a iitile  fugar,  till  there  be  but  a linall 
quantity  left.  Then  pour  it  into  your  pie,  put  on 
your  upper  cruft,  and  bake  it.  If  you  choole  it,  you 
may  put  in  a little  quince  or  marmalade.  In  the  fame 
manner  you  may  make  a p^ar  pie ; but  in  that  you  muft 
omk  the  qumce.  Y ou  may  , butter  them  when  they 
come  out  of  the  oven,  or  beat  up  the  yolks  of  two 
eggs,  and  half  a pint  of  cream,  with  a little  nutmeg; 

Put  it  over  a flow  fire,  and 
keep  ftirnng  it  till  it  begins  to  boil;  then  take  off  the 
lid  and  pour  in  the  cream.  Cut  the  cruft  in  little 
three-corner  pieces,  and  ftick  them  about  the  pie. 

Apple  'Tart. 

HA\ING  fcaldcd  eight  or  ten  large  codlins,  let 
them  ftand  till  they  be  cold,  and  then  fkin  them.  Take 
the  pulp,  and  beat  it  as  fine  as  poflible  with  afpoon. 
Then  mix  the  yolks  offix  eggs,  and  the  whites  of  four. 
Beat  altogether  very  fine,  put  in  grated  nutmeg,  and 
fweeten  it  to  your  tafte.  Melt  fome  good  frefh  but- 
ter, and  beat  it  till  it  be  of  the  confiftence  of  fine 
thick  cream.  Then  make  a puff  pafte,  and  cover  a 
tin  patty-pan  with  if;  pour  in  the  ingredients,  but  do 
not  cover  it  wfith  the  pafte.  Having  baked  it  a quar- 
ter of  an  hour,  flip  it  out  of  the  patty-pan  on  a difh, 
and  ftrew  over  it  Ibfrie  fugar  finely  beaten  and  fifted. 

Codlin  Pie. 

PUT  fome  fmall  codlins  into  a clean  pan  with 
fpring  water,  lay  vine-leaves  on  them,  and  cover 
them  with  a cloth  wrapped  found  the  cover  of  the  pan 
to  keep  in  thefteam.  As  loon  as  they  grow  foft,  peel 
them,  and  put  them  in  the  fame  water  with  the  vine- 
leaves.  Plang  them  a great  height  over  the  fire  to 
green,  and  when  you  fee  them  of  a fine  colour,  take 
tiiem  out  of  the  w'ater,  and  put  them  into  a deep  difli, 
wn’th  as  much  powder  or  loaf  fugar  as  will  fweeten 
them.  Make  the  lid  of  rich  puff  pafte,  and  bake  it. 
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When  it  comes  from  tiie  oven,  take  ofF the  lid,  and 
cut  it  in  little  pieces  like  fippets,  and  flick  them  round 
the  infide  of  the  pie  with  the  points  upwards.  7'hen 
make  a good  cuflard  in  the  following  manner,  and 
pour  it  over  your  pie : Boil  a pint  of  cream  witli  a 
flick  of  cinnamon,  and  fugar  enough  to  make  it  a lit- 
tle fweet.  As  foon  as  it  be  cold,  put  in  the  yolks  of 
' four  eggs  well  beaten,  fet  it  on  the  fire,  and  keep  flir- 
ting it  till  it  grow  thick  j but  take  care  not  to  iet  it 
boil,  as  that  will  curdle  it.  Having  poured  this  in 
your  pie,  pare  a little  lemon  thin,  cut  the  peel  like 
flraws,  and  lay  it  on  the  top  over  your  codlins. 

Potatoe  Pie. 

TAKE  three  pounds  of  potatoes,  boil  and  peel 
them.  Make  a good  cruft,  and  lay  it  in  your  difh. 
Put  half  a pound  of  butter  at  the  bottom  of  it,  and 
then  lay  in  your  potatoes.  Throw  over  them  three 
tea-fpoonfuls  of  fait,  and  a fmall  nutmeg  grated  all 
over  j boil  fix  eggs  hard,  chop  them  fine,  and  fcatter 
them  over  it,  as  alfo  a tea-fpoonful  of  pepper,  and 
,then  put  in  half  a pint  of  white  wine.  , Cover  your 
pie,  and  bake  it  half  an  hour,  or  till  the  cruft  be 
enough. 


Artichoke  Pie. 

HAVING  boiled  twelve  artichokes,  take  off  the 
leaves  and  chokes,  and  take  the  bottoms  clear  from 
the  ftalks.  Make  a good  puff  pafte  cruft,,  and  lay  a 
quarter  of  a pound  of  good  frefh  butter  all  over  the 
bottom  of  your  pie.  Then  lay  a row  of  artichokes 
Itrew  a little  pepper,  fait,  and  beaten  mace  over  them 
then  another  row,  and  ftrew  the  reft  of  your  fpice 
over  them.  Put  in  a quarter  of  a pound  more  of  but- 
ter  m little  bits,  take  half  an  ounce  of  truffles  and 
molds,  and  boil  them  in  a quarter  of  a pint  of  water 
Pour  the  water  into  the  pie,  cut  the  truffles  and  morels 
ery  fmall,  and  throw  them  all  over  the  pie.  Then 
have  ready  twelve  eggs  boiledhard,  of  which  take  only 
the  hard  yolks,  and  lay  them  over  the  pie.  Pour  in 
a gill  of  white  wine,  cover  your  pic,  and  bake  it.  When 
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the  crufl:  be  done,  the  pie  will  be  enough.  Four 
large  blades  of  mace,  and  twelve  pepper- corns,  with  a 
tea-  Ipoonful  of  fait,  will  be  fufficient. 

Onion  Pie. 

PEEL  fome  onions,  and  walh  and  pare  fomc  pota- 
toes, and  cut  them  into  flices ; alfo  pare  fome  apples, 
and  nice  them-  Make  a good  cruft,  cover  your  dilh, 
and  lay  a quarter  of  a pound  of  butter  all  over.  Take 
a quarter  of  an  ounce  of  mace  beaten  fine,  a nutmeg 
grated,  a tea-fpoonful  of  beaten  pepper,  and  three 
tea-fpoonfuls  of  fait.  Mix  all  together,  and  ftrew 
fome  over  the  butter.  Lay  a layer  of  potatoes,  a layer 
of  onions,  a layer  of  apples,  then  a layer  of  eggs, 
and  fo  on  till  you  have  filled  your  pie,  ftrewing  a little  of 
die  feafoning  between  each  layer,  and  a quarter  of  a 
pound  of  butter  in  bits,  with  fix  fpoonfuls  of  water. 
Clofe  your  pie,  and  bake  it  an  hour  and  a half.  A 
pound  of  potatoes,  a pound  of  onions,  a pound  of  ap- 
ples, and  twelve  eggs,  will  be  fufficient. 

/ 

Cherry  Pie. 

HAVING  made  a good  cruft,  lay  a little  of  it  round 
the  fides  of  your  d;lh,  and  throw  fugar  at  the  bottom. 
I'lien  lay  in  your  fruit,  and  fome  fugar  at  the  top.  A 
few  red  currants  put  along  with  the  cherries  make  an 
agreeable  addition.  Then  put  on  your  lid,  and  balce 
it  in  a flack  oven.  A 'plumb  pie  or  goojeberry  pie  may  be 
made  in  the  fame  manner.  If  you  would  have  the 
fruit  look  red,  let  your  pie  ftand  a good  while  in  the 
oven  after  your  bread  be  drawn.  A cuftard  eats  very 
well  with  a goofeberry  pie. 

Mince  Pie. 

TAKE  a neat’s  tongue,  and  boil  it  two  hours  ] then 
fkin  It,  and  chop  it  as  fmall  as  poftible.  Chop  very 
fmall  three  pounds  of  beef  fuet,  the  fame  quantity  of 
good  baking  apples,  four  pounds  of  currants  clean 
wafhed,  picked,  and  well  dried  before  the  fire,  a pound 
of  jar  raifins  ftoned  and  chopped  fmall,  and  a pound 
of  powder  fugar.  'Mix  them  all  together  with  half  an 
ounce  of  mace,  the  fame  quantity  of  grated  nutmeg, 
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a quarter  of  an  ounce  of  cloves,  the  fame  quantity  of 
cinnamon,  and  a pint  of  French  brandy.  Make  a rich 
puff  pafte,  and  as  you  fill  up  the  pie,  put  in  a little 
candied  citron  and  orange  cut  in  little  pieces.  Put 
clofe  down  in  a pot  what  mincemeat  you  have  to  fpare, 
and  cover  it  up  j but  never  put  any  citron  or  orange 
to  it  till  you  ufe  it. 

Or  you  may  make  your  pie  in  this  manner,  which 
is  by  fome  confidered  as  the  beft  way.  Shred  three 
.pounds  of  fuet  very  fine,  and  chopped  as  fmall  as  pof- 
fible.  Take  two  pounds  of  raifms  ftoned,  and  chopped 
as  fine  aspofiiblej  two  pounds  of  currants  nicely  picked* 
walked,  rubbed,  and  dried  at  the  fire ; half  a hundred 
of  fine  pippins  pared,  cored,  and  chopped  fmall  ^ half 
a pound  of  fine  fugar  pounded  fine ; a quarter  of  an 
ounce  of  mace,  the  fame  quantity  of  cloves,  and  two 
large  nutmegs,  all  beat  fine.  Put  altogether  into  a 
great  pan,  and  mix  them  well  together  with  half  a pint 
of  brandy,  and  the  fame  quantity  of  fack.  Put  it  clofe 
down  into  a Hone  pan,  and  it  will  keep  good  for  months. 
When  you  make  your  pies,  take  a little  dilh,  fomething 
bigger  than  a foup-plate,  and  lay  a very  thin  cruft  all 
over  it ; then  lay  a thin  layer  of  meat,  and  then  a thin 
layer  of  citron,  cut  very  thin;  then  a layer  of  mince- 
meat, and  a layer  of  orange-peel  cut  thin.  Pour  over 
that  a little  mince-meat,  andfquecze  in  thejuice  of  half 
a fine  Seville  orange  or  lemon.  Then  lay  on  your 
cruft,  and  bake  it  nicely.  Thefe  pies  eat  very  well 
when  cold;  and  if  you  make  them  in  little  patties, 
mix  your  meat  and  fweetmeats  accordingly.  If  you 
choofe  to  have  meat  in  your  pies,  you  may  take  two 
rounds  of  the  infide  of  a firloin  of  beef  boiled,  chop- 
ped as  fine  as  poflible,  and  mixed  with  the  reft;  or  you 

may  parboil  a neat’s  tongue,  and  treat  it  as  above  dF 
redted. 

Lent  Mince  Pie. 

LOfL  fix  eggs  hard,  and  chop  them  fine;  take 
twelve  pippins  pared  and  chopped  fmall ; a pound 
of  raifins  of  the  fun,  ftoned  and  chopped  fine ; a pound 
of  cun  ants,  wafhed,  picked,  and  rubbed  clean;  a 

CL 
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large  fpoonful  of  fugar  beat  fine,  a quarter  of  an  ounce 
of  mace  and  cloves  beat  fine,  an  ounce  of  citron,  an 
ounce  of  candied  orange,  both  beat  fine,  and  a little 
nutmeg  beat  fine.  Mix  all  together  in  a gill  of  brandy 
and  a gill  of  fack.  Make  your  cruft  good,  and  bake 
it  in  a flack  oven.  Squeeze  in  the  juice,  of  a Seville 
orange  at  the  time  you  are  making  your  pie. 

Yorkjhh'e  Chrijlmas  Pie. 

HAVING  made  a good  ftanding  cruft, with  the  wall 
and  bottom  very  thick,  take  and  bone  a turkey,  a 
goofe,  a fowl,  a partridge,  and  a pigeon.  Seafon  them 
well,  and  take  half  an  ounce  of  mace,  the  fame  quan- 
tity of  nutmegs,  a quarter  of  an  ounce  of  cloves,  and 
half  an  ounce  of  black  pepper,  all  beat  fine  together. 
Then  add  two  large  fpoonfuls  of  fait;  mix  all  well  to- 
gether. Open  the  fowls  all  down  the  back,  and  bone, 
firft  the  pigeon,  then  the  partridge,  and  cover  them. 
Then  proceed  in  the  fame  manner  with  the  fowl,  goofe, 
and  turkey,  which  muft  be  large.  Seafon  them  all' 
well,  and  then  lay  them  in  the  cruft,  fo  that  it  may 
look  only  like  a whole  turkey.  Then  have  a hare  ready 
cafed,  and  wiped  with  a clean  cloth.  Disjoint  the 
hare  into  pieces,  feafon  it,  and  lay  it  as  clofe  as  you 
can  on  onedide ; and  on  the  other  fide  put  woodcocks, 
moor- game,  and  whatfoever  fort  of  wild  fowl  you  can 
get.  Seafon  them  well,  and  lay  them  clofe.  Put  at 
leaft  four  pounds  of  butter  into  the  pie,  and  then  lay 
on  your  lid,  which  muft  be  very  thick,  and  let  it  be 
well  baked.  It  muft  have  a very  hot  oven,  and  will 
take  four  hours  balcing  at  leaft.  This  cruft  will  take 
a bufhel  of  flour. 

Shropjhire  Pie. 

CUT  two  rabbits  into  pieces,  with  two  pounds  of 
fat  pork  cut  fmall,  and  feafon  both  with  pepper  and 
fait  to  your  tafte.  Then  make  a good  puff  pafte  cruft, 
cover  your  difh  with  it,  and  lay  in  your  rabbits.  Mix 
the  pork  with  them  j but  take  the  livers  of  the  rabbits, 
parboil  them,  and  beat  them  iri  a mortar,  with  the 
fame  quantity  of  fat  bacon,  a little  fweet  herbs,  and 
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^ome  oyfters.  Seafon  with  pepper,  lalt,  and  nutmeg, 
mix  it  up  with  the  yolk  of  an  egg,  and  make  it  up  into 
little  balls.  Scatter  them  about  your  pie,  with  fome 
artichoke  bottoms  cut  in  dices,  and  fome  cock’s  combs 
if  you  have  them.  Grate  a fmall  nutmeg  over  the 
meat,  then  pour  in  half  a pint  of  red  wine,  and  half  a 
pint  of  water.  Clofe  your  pie,  and  bake  it  an  hour 
and  a half  in  a quick  but  not  too  fierce  an  oven. 

Fine  Patties. 

TAKE  any  quantity  of  either  turkey,  houfe-lamb, 
■or  chicken,  and  flice  it  with  an  equal  quantity  of  the 
fat  of  lamb,  loin  of  veal,  or  the  infide  of  a firloin  of 
beef,  and  a little  parfley,  thyme,  and  lemon-peel  fhred. 
Put  all  into  a marble  mortar,  pound  it  very  fine,  and 
feafon  it  with  fait  and  white  pepper.  Make  a fine  puff 
pafte,  roll  it  out  in  thin  fquare  fheets,  and  put  the  force- 
meat in  the  middle.  Cover  the  pie,  clofe  it  all  round, 
and  cut  the  pafte  even.  Juft  before  you  put  them  into 
the  oven,  wafh  them  over  with  the  yolk  of  an  egg,  and 
bake  them  twenty  minutes  in  a quick  oven.  Have 
ready  a little  white  gravy,  feafoned  with  pepper,  fait, 
and  a little,  fhalot,  thickened  up  with  a little  cream  or 
butter.  When  the  patties  come  out  of  the  oven,  make 
a hole  in  the  top,  and  pour  in  fome  gravy  •,  but  take 
care  not  to  put  in  too  much,  left  it  fhould  run  out  at 
•the  fides,  which  will  fpoil  the  appearance  of  them. 


Olive  Pie. 

TAKE  the  thin  collops  of  the  beft  end  of  a leg  of 
veal,  in  quantity  proportionate  to  the  fize  of  your  in- 
tended pie.  Hack  them  with  the  back  of  a knife,  and 
feafon  them  with  pepper,  fait,  cloves,  and  mace.  Wafh 
over  your  collops  with  a bunch  of  feathers  dipped  in 
eggs,  and  have  in  readinefs  a bunch  of  fweet  herbs 
ftired  fmall,  flich  as  thyme,  parfley,  and  Ipinach. 
I ake  the  yolks  of  eight  hard  eggs  minced,  and  a few 
oyfters  parboiled  and  chopped,  and  fome  beef  fuet 
fhred  veiy  fine.  Mix  thele  together,  and  ftrew  them 
over  your  collops.  Then  fprinkle  a little  orange- 
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flower  water  over  them,  and  roll  the  collops  up  very 
clofe.  Then  put  your  cruft  on  the  difli,  lay  your  col- 
lops in  it,  put  butter  on  the  top,  and  clofe  your  pie. 
When  it  comes  out  of  the  oven,  have  ready  fome  hot 
gravy,  with  an  anchovy  diflblved  in  it,  an'd  pour  it  in- 
to the  pie. 

Egg  Pie. 

TAKE  a pound  of  marrow,  or  beef  fuet,  twelve 
eggs  boiled  hard,  and  chop  them  very  fine.  Seafon 
them  with  a little  beaten  cinnamon  and  nutme»;  take 
a pound  of  currants  clean  wafhed  and  picked*^ two  or 
three  fpoonfuls  of  cream,  and  a little  fade  and  rofe- 
water.  _ Mix  all  together,  and  fill  the  pie  with  it. 
When  it  be  baked  ftir  in  half  a pound  of  frdh  butter, 

' and  the  juice  of  a lemon. 

Sweet  Egg  Pie. 

COVER  your  difti  v/ith  a good  cruft,  and  then  take 
twelve  eggs  boiled  hard,  cut  them  into  flices,  and  lay 
them  in  your  pie.  Throw,  half  a pound  of  currants, 
clean  wafhed  and  picked,  all  over  your  eggs.  Then 
beat  up  four  eggs  well,  mixed  with  half  a pint  of  white 
wine,  grate  in  a fmall  nutmeg,  and  make  it  pretty  fweet 
with  fugar.  Remember  to  lay  a quarter  of  a pound  of 
butter  between  the  eggs,  then  pour  in  your  wine  and 
eggs,  and  cover  your  pie.  Bake  it  till  the  cruft  be 
done,  which  will  be.  in  about  half  an  hour. 

Orange  or  Lemon  ’Tarts. 

RUB  fix  large  lemons  well  with  fait,  and  put  them 
into  water,  with  a handful  of  fait  in  it,  for  two  days. 
'I'hen  change  them  every  day  into  frefli  water,  without 
fait,  for  a fortnight.  'I'hen  boil  them  for  two  or  three 
hours  till  they  be  tender  •,  cut  them  into  half  quarters, 
and  then  cut  them  three-corrier  ways  as  thin  as  pofTi- 
bie.  Take  fix  pippins  pared,  cored,  and  quartered,  and 
a pint  of  water.  them  boil  till  the  pippins  break, 
put  the  liquor  to  your  orange  or  lemon,  half  the  pulp 
of  the  pippins  well  broken,  and  a pound  of  fugar. 
Boil  thefe  together  a quarter  of  an  hour,  then  put  it 
into  a gallipot,  and  fqueeze  into  it  an  orange.  If  it  be 
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a lemon  tart,  fqiieeze  a lemon.  Two  Ipoonfiils  are 
enough  for  a tart.  Put  very  line  puff  palle,  and  very 
thin,  into  your  patty-pans,  which  muft  be  final!  and 
(hallow.  Juft  before  you  put  your  tarts  into  the  oven, 
with  a feather  or  brulh  rub  them  over  with  melted 
butter,  and  then  fift  double- refined  fugar  over  them, 
which  will  form  a pretty  icing. 

T art  de  Mot. 

LAY  round  your  difli  a puffpafte,  and  then  a layer 
of  bifcuit;  then  a layer  of  butter  and  marrow,  another 
of  all  forts  of  fweetmeats,  or  as  many  as  you  have, 
and  thus  proceed  till  your  difli  be  full.  Then  boil  a 
quart  of  cream,  and  thicken  it  with  four  eggs,  and  put 
in  a fpoonful  of  orange- flower  water.  Sweeten  it  with 
fugar  to  your  palate,  and  pour  it  over  the  whole. 
Half  an  hour  will  bake  it. 

Skirret  Vie. 

BOIL  your  fkirrets  tender,  peel  and  flice  them, 
and  fill  your  pie  with  them.  To  half  a pint  of  cream 
take  the  yolk  of  an  egg,  and  beat  it  fine.  Put  to  it  a 
little  grated  nutmeg,  a little  beaten  mace,  and  a little 
fait.  Beat  all  well  together,  with  a quarter  of  a pound 
of  frefh  butter  melted,  and  pour  in  as  much  as  your 
difh  will  hold.  Put  on  the  top-cruft,  and  bake  it  half 
an  hour.  If  you  cannot  get  cream,  you  may  put  in 
Ibme  milk  j and  you  may  add  yolks  of  eggs  boiled  hard. 
About  two  pounds  of  the  root  will  be  fufficient. 

Turbot  Pie. , 

WASH  and  parboil  the  turbot,  and  feafon  it  with  a 
little  pepper,  fait,  cloves,  mace,  nutmeg,  and  fweet 
herbs  cut  fine.  When  the  pafte  is  made,  lay  in  the 
turbot,  with  fome  yolks  of  eggs  boiled  hard,  a whole 
onion,  which  muft  lae  taken  out  when  the  pie  is  baked. 
Lay  a great  deal  of  freflr  butter  on  the  top,  and  clofe 
it  up.  It  is  good  cold  or  hot, 

Tench  Pie. 

% 

LAY  a layer  of  butter  at  the  bottom  of  the  difl->” 
then  grate  in  fome  nutmeg,  with  pepper,  fait,  and  mace. 


-30  PIE  S. 

Lay  in  the  tench,  cover  them  with  fome  butter,  and 
pour  in  fome  red  wine  and  a little  water.  Then  put 
on  the  hd,  and  when  it  comes  from  the  oven,  pour  in 
melted  butter,  with  fome  gravy  in  it. 

I^rout  Pie. 

LARD  a brace  of  trout  with  eels ; raife  the  crufl:, 
and  lay  a layer  of  frefh  butter  at  the  bottom,  d'hon 
make  a forced  meat  of  trout,  mufhrooms,  truffles  mo- 
rels, chives,  and  frelh  butter.  Seafon  them  with  fait 
pepper,  and  fpice ; mix  thefe  up  with  the  yolks  of  two 
eggs;  fluff  the  trout  with  this  forced  meat,  lay  them 
in  the  pie,  cover  them  with  butter,  put  on  the  lid,  and 
lend  It  to  the  oven.'  Have  fome  good  fifh  gravy  ready 
to  pour  into  the  pie  when  it  is  baked. 

Eel  Pie. 

having  flcinned  and  waffled  your  eels  very  clean, 
cut  them  in  pieces  an  inch  and  a half  long.  Seafon 
them  with  pepper,  fait,  and  a little  dried  fage  rubbed 
fmall,  and  raiie  your  pies  about  the  fize  of  the  infide 
of  a plate.  Fill  them  with  eels,  and  lay  a lid  over 
them.  Bake  them  well  in  a quick  pven. 


Carp  Pie. 

SCALE,  gut,  and  waffl,  a large  carp  clean.  Take 
an  eel,  and  boil  it  till  it  be  almoll  tender  •,  pick  off  all 
the  meat,  and  mince  it  fine,  with  an  equal  quantity,  of 
crumbs  of  bread,  a few  fweet  herbs,  a lemon-peel  cut 
fine,  and  a little  pepper,  fait,  and  grated  nutmeg  j an 
anchovy,  half  a pint  of  oyfters  parboiled  and  chopped 
fine,  and  the  yolks  of  three  hard  eggs  cut  fmall.  Roll 
it  up  with  a quarter  of  a pound  of  butter,  and  fill  the 
belly  of  the  carp.  Make  a good  crufl,  cover  the  diffl,  and 
lay  in  your  carp.  Save  the  liquor  you  boiled  your  eels 
in,  and  put  into  it  the  eel  bones,  and  boil  them  with 
a little  mace,  whole  pepper,  ah  onion,  fome  fweet  herbs, 
and  an  anchovy.  Boil  it  till  it  be  reduced  to  about 
half  a pint,  then  flrain  it,  and  add  to  it  about  a quarter 
of  a pint  of  white  wine,  and  a piece  of  butter  about 
the  fize  of  a^  hen’s  egg  mixed  in  a very  little  flour. 
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and  bake  it  an  hout  in  a quick  oven.  If  there  be 
any  forcemeat  left  after  Hlling  the  belly  of  your  carp, 
make  balls  of  it,  and  put  it  into  the  pie.  If  you  have 
not  liquor  enough,  boil  a few  finall  eels  for  that  purpofe. 

Salt-f.Jh  Pie. 

LAY  a fide  of  falt-fifli  in  water  all  night,  and  next 
morning  put  it  over  the  fire  in  a pan  of  water  till  it  be 
tender.  Drain  it,  and  lay  it  on  the  drefler  j take  off 
all  the  fldn  and  pick  the  meat  clean  from  the  bones, 
and  mince  it  fmall.  Take  the  crumb  of  two  French 
rolls  cut  in  dices,  and  boil  it  up  y^ith  a quart  of  new 
milk.  Break  your  bread  very  fine  with  a fpoon,  put 
it  to  your  minced  falt-fifh,  with  a pound  of  melted  but- 
ter, two  fpoonfuls  of  minced  parfley,  half  a nutmeg 
arated,  a little  beaten  pepper,  and  three  tea-fpoonfuls 
Sf  muftard.  Mix  all  well  together,  make  a good  cruft, 
lay  it  all  over  your  difh,  and  cover  it  up.  Bake  it  an 
hour. 

Seal  Pie. 

COVER  your  difh  with  a good  cruft,  boil  two 
pounds  of  eels  till  they  be  tender,  and  pick  all  the  flefh 
clean  from  the  bones.  Throw  the  bones  into  f he  liquor 
you  boil  the  eels  in,  with  a little  mace  and  fait,  till  it 
be  very  good,  and  reduced  to  a quarter  of  a pint,  and 
then  ftrain  it.  In  the  mean  time,  cut  the  fiefh_  of  your 
eel  fine,  with  a little  lemon-peel  Ihred  fine,  a little  fait, 
pepper,  and  nutmeg,  a few  crumbs  of  bread,  chopped 
pardey,  and  an  anchovy.  Melt  a quarter  of  a pound  of 
butter  and  mix  with  it,  and  then  lay  it  in  the  didi.  Cut 
the  defh  off  a pair  of  large  foals,  or  three  pair  of  very 
fmall  ones,  clean  from  the  bones  and  fins.  Lay  it  on 
the  forcemeat,  and  pour  in  the  broth  of  the  eels  you 
boiled.  Put  on  the  lid  of  the  pie,  and  bake  it.  You 
fhould  boil  the  bones  of  the  foals  with  the  eel  bones,  to 
make  it  good ; but  if  you  boil  the  foal  bones  with  one 
or  two  little  eels,  without  the  forcemeat,  your  pie 
will  be  very  good.  You  may  treat  a turbot  in  like 
manner. 

Flounder  Pie. 

H WING  gutted  your  Bounders,  wafh  them  clean, 
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and  dry  them  in  a doth.  Juft  boil  them,  cut  off  the 
meat  dean  from  the  bones,  lay  a good  cruft  over  the 
difh,  and  lay  a little  frelh  butter  at  the  bottom,  and  on 
at  the  filh.  Seafon  with  pepper  and  fait  to  your  mind. 
13oil  the  bones  in  the  water  the  fifh  was  boiled  in,  with 
a ittle  bit  of  horfe-radifli,  a little  parfley,  a very  little- 
bit  of  lemon-peel,  and  a cruft  of  bread.  Boil  it  till 
there  be  juft  enough  liquor  for  the  pie,  then  ftrain  it, 

and  put  It  into  your  pie.  Put  on  the  top  cruft,  and 
bake  it.  r > 


Herring  Pie, 

. PIAVING  fcaled,  gutted,  and  wafhed  your  her- 
rings clean,  cut  off  their  heads,  fins,  and  tails.  Make 
a good  cruft,  cover  your  dilh,  and  feafbn  your  herrings 
with  beaten  mace,  pepper,  and  fait.  Put  a little  butter 
in  the  bottom  of  your  difh,  and  then  a row  of  herrings. 
Pare  fome  apples,  and  cut  them  into  thin  flices  over  the 
difti.  Then  peel  fome  onions,  and  cut  them  in  the  fame 
manner.  Lay  a little  butter  on  the  top,  put  in  a little 
water,  lay  on  the  lid,  and  bake  it  well, 


Salmon  Pie. 

made  a good  cruft,  cleanfe  a piece  of 
falmon  well,  feafon  it  with  fait,  mace,  and  nutmeg,  lay 
a piece  of  butter  at  the  bottom  of  the  dilh,  and  lay  your 
falmon  in.  M^lt  butter  according  to  your  pie.  Take 
a lobfter,  boil  it,  pick  out  all  the  flefh,  chop  it  fmall, 
bruife  the  body,  and  mix  it  well  with  the  butter,  which 
muft  be  very  good.  Pour  it  over  your  falmon,  put 
on  the  lid,  and  bake  it  well. 

Lobjier  Pie, 

BOIL  two  or  three  lobfters,  take  the  meat  out  of 
their  tails  whole,  and  cut  them  in  four  pieces  longways! 
Take  out  all  the  fpawn,  and  the  meat  of  the  claws  3 beat 
it  well  in  a mortar,  and  feafon  it  with  pepper,  fait,  two 
fpoonfuls  of  vinegar,  and  a little  anchovy  liquor.  Melt 
half  a pound  of  frelh  butter,  and  ftir  all  together,  with 
the  crumbs  pf  a halfpenny  roll  rubbed  through  a fine 
cullender,  arid  the  yolks  of  two  eggs.  Put  a fine  puff 
pafte  over  your  difh,  lay  in  your  tails,  and  the  reft  of 
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the  meat  over  them.  Put  on  your  cover,  and  bake  it 
in  a flow  oven. 

Mujfel  Pie, 

HAVING  laid  a good  cruft  all  over  your  difli,  wafti 
your  muftels  clean  in  leveral  AVatersj  then  put  them  in- 
to a deep  ftewpan,  cover  them,  and  let  them  ftew  till 
they  open.  Then  pick  them  out,  and  fee  there  be  no 
crabs  under  the  tongue.  Put  them  into  a faucepan,  with 
two  or  three  blades  of  maCe  (ftrain  liquor  juft  enough 
to  cover  them),  a good  piece  of  butter,  and  a few  crumbs 
of  bread.  Stew  them  a few  minutes,  fill  your  pie,  put 
on  the  lid,  and  bake  it  half  an  hour.  Always  let  your 
fifh  be  cold  before  you  put  on  your  lid,  or  it  will  fpoil 
the  cruft.  You  may  make  oyfter  pie  after  the  fame 
manner. 


CHAP.  XVII. 

PANCAKES  AND  FRITTERS. 
Cream  Pancakes, 

MIX  the  yolks  of  two  eggs  with  half  a pint  of 
cream,  two  ounces  of  fugar,  and  a little  beaten 
cinnamon,  mace,  and  nutmeg.  Rub  your  pan  with 
lard,  and  fry  them  as  thin  as  poflible.  Grate  fugar 
over  them,  ° 

Milk  Pancakes. 

^ PUT  fix  or  eight  eggs,  leaving  out  half  the  whites, 
into  a quart  of  milk,  and  mix  them  well  till  your  bat- 
ter be  of  a fine  thicknefs.  Obferve  to  mix  your  flour 
firft  with  a little  milk,  then  add  the  reft  by  degrees  Put 
in  two  fpoonfuls  of  beaten  ginger,  a glafs  of  brandy, 
and  a little  fait.  Stir  all  together,  and  make  your  ftew- 
pan very  clean.  Put  in  a piece  of  butter  of  the  fize  of 
a walnut,  and  then  put  in  a ladleful  of  batter,  which 
will  make  a pancake,  moving  the  pan  round,  fo  that 
the  batter  may  be  every-where  even  alike  in  the  pan ; 
and  when  you  think  that  fide  be  enough,  tols  it  or  turn 
It  cleverly  without  breaking  it.  When  it  be  d jne,  lav 
jt  in  a diJh  before  the  fire,  and  proceed  to  do  the  reft  in 
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like  manner.  Strew  a little  fugar  over  them  when  you 
fend  them  to  table^  and  take  care  that  they  be  dry. 

Rice  Pancakes. 

TAKE  three  fpoonfuls  of  flour  of  rice,  and  a quart 
of  cream.  Set  it  on  a flow  fire,  and  keep  ftirring  it  till 
it  be  as  thick  as  pap.  Pour  into  it  half  a pound  of 
butter,  and  a nutmeg  grated.  Then  pour  it  into  an 
earthen  pan,  and  when  it  be  cold,  ftir  in  three  or  four 
fpoonfuls  of  flour,  a little  fait,  fbme  fugar,  and  nine 
eggs  well  beaten.  Mix  all  well  together,  and  fry  them 
nicely.  When  cream  is  not  to  be  had,  you  muft  ufe  new 
milk,  and  a fpoonful  more  of  the  flour  of  rice. 

Cujiard  Fritters. 

BEAT  the  yolks  of  eight  eggs  with  one  fpoonful  of 
flour,  half  a nutmeg,  a little  fait,  and  brandy  j add  a 
pint  of  cream  j fweeten  it,  and  bake  it  in  a fmall  difh. 
When  cold  cut  it  into  quarters ; dip  them  in  batter 
made  of  half  a pint  of  cream,  a quarter  of  a pint  of 
milk,  four  eggs,  a litde  flour,  and  a little  ginger  grated. 
Fry  them  a little  brown,  in  good  lard  or  dripping. 
Grate  fugar  over  them,  and  ferve  them  up  hot. 

Common  Fritters. 

GET  the  largeft:  baking  apples  you  can,  pare  them, 
and  take  out  the  core  with  an  apple-fcraper.  Cut 
them  in  round  flices,  and  dip  them  in'  batter  made 
thus  ; Take  half  a pint  of  ale  and  two  eggs,  and  beat 
in  as  much  flour  as  will  make  it  rather  thicker  than  a 
common  pudding,  with  nutmeg  and  fugar  to  your 
tafte.  Let  it  ftand  three  or  four  minutes  to  rife. 
Having  dipped  your  apples  into  this  batter,  fry  them 
crifp,  and  ferve  them  up  with  fugar  grated  over  them, 
and  wine  fauce  in  a boat. 

Fine  Fritters. 

TAKE  fome  of  the  fineft  flour,  and  dry  it  well  be- 
fore the  fire.  Mix  it  with  a quart  of  new  milk,  but  take 
care  not  to  make  it  too  thick.  Put  to  it  fix  or  eight 
eo-gs,  a little  nutmeg,  mace,  and  fait,  and  a quarter  of 
a'pnt  of  fack  or  ale,  or  a glafs  of  brandy.  Beat  them 
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■ well  together,  then  make  tliem  pretty  thick  with  pip- 
pins, and  fry  them  dry. 

White  Fritters. 

WASH  fome  rice  in  five  or  fix  different  waters,  and 
dry  it  well  before  the  fire.  Then  beat  it  very  fine  in 
a mortar,  and  fift  it  through  a lawn  fieve.  You  muft 
have  at  leaft  an  ounce  of  it.  Then  put  it  into  a 
liiucepan,  juft  wet  it  with  milk,  and  when  it  be  well 
incorporated  with  it,  add  to  it  another  pint  of  milk. 
Set  the  whole  over  a ftove,  or  a very  flow  fire,  and 
take  care  to  keep  it  always  moving.  Put  in  a little 
ginger,  and  fome  candied  lemon-peel  grated.  Keep 
it  over  the  fire  till  it  be  almoft  come  to  the  rhicknefs 
of  a fine  pafte,  flour  a peal,  pour  it  on  it,  and  fpread 
it  out  with  a rolling-pin.  When  it  be  quite  cold,  cut 
it  into  little  morfels,  taking  care  that  they  do  not  ftick 
one  to  the  other.  Flour  your  hands,  roll  up  your 
fritters  handfomely,  and  fry  them.  When  you  ferve 
them  up,  fugar  them,  and  pour  over  them  a little 
orange-flower  water.  Thefe  fritters  make  a very  pretty 
fide-difli,  and  are  a very  handfome  garnifli  for  a fine 
difh  at  an  elegant  table. 

A ^uire  of  Paper, 

T AKE  three  fpoonfuls  of  fine  flour,  a pint  of  cream, 
fix  eggs,  three  fpoonfuls  of  fack,  one  of  orange-flower 
water,  a little  fugar,  half  a nutmeg  grated,  and  half  a 
pound  of  melted  butter  almoft  cold.  Mix  all  well  to- 
gether, and  butter  the  pan  for  the  firft  pancake.  Let 
them,  run  as  thin  as  poffible,  and  when  they  be  juft  co- 
loured, they  will  be' enough.  In  this  manner  all  the 
fine  pancakes  ihould  be  fried; 

Almond  Fraze. 

STEEP  a pound  of  Jordan  almonds  blanched  in  a 
^pint  of  cream,  ten  yolks  of  eggs,  and  four  whites. 

' I hen  take  out  the  almonds,  and  pound  them  fine  in  a 
mortar  mix  them  again  in  the  cream  and  eggs,  and 
put  in  fome  fugar  and  grated  white  bread.  Stir  them 
all  together,  put  fome  frefli  butter  into  the  pan,  and 
as  foon  as  it  be  hot,  pour  in  the  batter,  ftijiing  it  in 
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the  pan  till  it  be  of  a good  thicknefs.  When-if  be 
enough,  turn  it  into  a difh,  and  throw  lugar  over  it. 

Fritters  Royal. 

PU  r a quart  of  new  milk  into  a faucepan,  and  when 
tt  begins  to  boil,  pour  in  a pint  of  fack.  Then  take 
It  off,  let  It  Hand  five  or  fix  minutes,  Ikim  off  the 
curd,  and  put  it  into  a bafbn.  Beat  it  up  well  with 
fix  eggs,  and  feafon  it  with  nutmeg.  Then  beat  it 
with  a whifle,  add  flour  fufficient  to  give  it  the  ufual 
. thicknefs  of  batter,  put  in  fome  fugar,  and  fry  them 
quick. 

Currant  Fritters  without  Eggs. 

TAKE  half  a pint  of  ale  that  is  not  bitter,  and  ftir 
into  it  flour  to  make  it  pretty  thick,  with  a few  cur- 
rants. ^ Beat  this  up  quick ; have  the  lard  boiling; 
tlirow  in  a large  fpoonful  at  a time. 

Raff  berry  Fritters. 

GRATE  the  crumb  of  a French  roll,  or  two  Naples 
bifeuits;  put  to  either  a pint  of  boiling  cream.  When 
this  is  cold,  add  to  it  the  yolks  of  four  eggs  well  beaten. 
Beat  all  well  together  with  fome  rafpberry  juice ; drop 
them  into  a pan  of  boiling  lard,  in  very  fmall  quanti- 
ties, Stick  them  with  blanched  almonds  fliced. 

Farify  Fritters, 

POUR  a pint  of  boiling  milk  on  the  crumb  of  a 
penny  loaf  grated.  When  cold,  add  a fpoonful  of  brandy, 
fugar  to  the  tafte,  the  rind  of  half  a lemon,  the  yolks 
of  four  eggs,  and  fpinach  and  tanfy  juice- to  colour  it. 
Mix  this  over  the  fire,  with  a quarter  of  a pound  of 
butter  till  thick.  Let  it  ftand  near  three  hours,  and 
drop  it,  a fpoonful  to  a fritter,  into  boiling  lard. 

Rice  Fritters. 

BOIL  a quarter  of  a pound  of  rice  in  milk  till  it  be 
pretty  thick ; then  mix  it  with  a pint  of  cream,  four 
eggs,  fome  fugar,  cinnamon,  and  nutmeg ; fix  ounces 
of  currants  v/aflied  and  picked,  a little  fait,  and  as  much 
flour  as  will  make  it  a thick  batter.  Fry  them  in  little 
cakes  in  boiling  lard.  Serve  them  with  white  fugar 
and  butter. 
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Carrot  Fritters. 

TAKE  two  or  three  boiled  carrots,  and  beat  them 
with  a fpoon  till  they  are  a fmooth  pulp.  Put  to  ever;^ 
carrot  two  or  three  eggs ; a little  nutmeg ; to  three  car- 
rots put  a handful  of  flour ; wet  them  with  cream,  milk, 
or  fack,  and  add  to  them  as  much  fugar  as  will  fweeteii 
them.  Beat  them  well  half  an  hour,  and  fry  them  in 
boiling  lard.  Squeeze  over  them  a Seville  orange, 
and  fliake  fome  fine  fugar  over  them. 

German  Fritters. 

TAKE  fome  well- tailed  crifp  apples,  pare,  quarter, 
and  core  them ; take  the  core  quite  out,  and  cut  them 
into  round  pieces.  Put  into  a ftewpan  a quarter  of  a 
pint  of  French  brandy,  a table  fpoonful  of  fine  fugar 
pounded,  and  a little  cinnamon.  Put  the  apples  into 
this  liquor,  and  fet  them  over  a very  gentle  fire,  ftirring 
them  often,  but  not  to  break  them.  Set  on  a flewpan 
w'ith  fome  lard.  When  it  boils  drain  the  apples,  dip 
them  in  fome  fine  flour,  and  put  them  into  the  pan  ; 
they  will  be  brown  and  very  good.  Strew  fome  fugar 
ever  a difh,"  and  fet  it  on  the  fire;  lay  in  the  fritters, 
ffcrew  a little  fugar  over  them,  apd  glaze  them  over 
with  a red-hot  falamander. 

Bilboquet  Fritters. 

BREAK  five  eggs  into  two  handfuls  of  fine  flour,  and 
put  milk  enough  to  make  it  work  well  together.  Then 
put  in  fome  fait,  and  work  it  again.  When  it  is  well 
made;  put  a tea  fpoonful  of  powder  of  cinnamon,  the 
fame  quantity  of  lemon-peel  grated,  and  half  an 
ounce  of  candied  citron  cut  very  fmall  with  a penknife. 
Put  on  a flewpan,  rub  it  over  with  butter,  and  put  in 
the  pafle.  Set  it  over  a very  gentle  fire  on  a flove,  and 
let  it  be  done  very  gently,  without  flicking  to  the  bot- 
tom or  fides  of  the  pan.  When  it  is  in  a manner  baked, 
take  it  out,  and  lay  it  on  a difli.  Set  on  a flewpan 
with  a large  quantity  of  lard ; when  it  boils  cut  the 
pafle  the  fize  of  a finger,  and  then  cut  it  acrofl  at  each 
end,  which  will  rife  and  be  hollow,  and  have  a very 
good  effeft.  Put  them  into  the  boiling  lard ; but 
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great  care  rnuft  be  taken  in  frying  them,  as  they  rife 
fo  much.  When  they  are  done,  fift  foine  fugar  on  a . 
\yarm  difh,  lay  on  the  fritters,  and  fift  fome  more 
fugar  over  them. 

Point  du  Jour  Fritters, 

TAKE  a glafs  of  mountain,  and  a large  fpoonful  of 
biandy.  IVIix  two  handfu  s of  flour  with  fome  warm 
milk,  and  the  brandy  and  wine,  and  work  it  into  a pafte. 
Beat  up  the  whites  of  four  eggs  to  a froth,  and  mix 
them  with  the  batter.  Then  add  to  them  half  an 
ounce  of  candied  citron  peel,  half  an  ounce  of  frefh 
lemon-peel  grated,  fome  fait,  and  fugar.  Let  it  be  all 
well  beat  up  .together;  then  fet  on  a fmall  deep  ftew- 
pan,  with  a good  quantity  of  hog’s  lard  : and  when  it 
is  boiling  hot,  drop  in  fome  of  the  batter  through  a 
tin  funnel  made  on  purpofe,  with  a large  body  and 
three  pipes.  Hold  the  funnel  over  the  boiling  lard, 
and  pour  the  batter  through  it  with  a ladle.  It  mutt 
be  kept  moving  over  the  pan  till  all  is  run  out,  and 
this,  from  the  three  ftreams,  lhapes  the  fritters.  When 
the  batter  is  all  out,  turn  the  fritters,  for  they  are  foon 
•brown.  Then  put  one  at  a time  upon  a rolling-pin, 
■and  they  will  be  the  fliape  of  a rounded  leaf,  which  i-s 
the  proper  fhape  of  thefe  fritters.  Great  nicety  is  rc- 
<juired  in  making  them ; but  they  are  an  elegant  diflt. 
When  the  firft  is  made,  it  flaould  be  a pattern  for  the 
reft-  if  it  be  too  thick,  pour  in  the  lefs  batter  for 
the  next ; and,  if  too  thin,  a little  more. 

Chicken  Fritters. 

PUT  on  a^  ftewpan  with  fome  new  milk,  and  as 
much  flour  of  rice  as  will  be  neceflfary  to  make  it  of 
a tolerable  thicknefs.  Beat  three  or  four  eggs,  the 
yolks  and  whites  together,  and  mix  them  well  with 
the  rice  and  milk.  Add  to  them  a pint  of  rich  cream, 
fet  it  over  a ftove,  and  ftir  it  weil.  Put  in  fome 
powdered  fugar,  fome  candied  lemon-peel  cut  fmall, 
and  fome  frelh -grated  lemon  peel  cut  very  fmall. 
Then  take  all  the  v/hite  meat  from  a roafted  chicken, 
puli  it  into  fmall  flireds,  put  it  to  the  reft  of  the  in- 
gredients, and  ftir  it  all  together.  Then  take  it  off, 
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and  It  will  be  a very  rich  pafte.  Roll  It  out,  cut 
it  into  finall  fritters,  and  fry  them  in  boiling  lard. 
Strew  the  bottom  of  the  dilh  with  fugar  finely  pow- 
dered. Put  in  the  fritters,  and  Ihake  fome  fugar  over 
tliem. 

Hajiy  Fritters. 

PUT  fome  butter  into  a ftewpan,  and  let  it  heat. 
Take  half  a pint  of  good  ale,  and  flir  into  it  by  de- 
grees a little  flour.  Put  in  a few  currants,  or  chopped 
apples,  beat  them  up  quick,  and  drop  a large  fpoonfui 
at  a time  all  over  the  pan.  Take  care  that  they  do 
not  flick  together,  turn  them  with  an  egg-flice,  and 
when  they  be  of  a fine  brown,  lay  them  on  a difh, 
and  throw  fome  fugar  over  them.  You  may  cut  an 
orange  into  quarters  for  garnilh. 

Apple  Fritters. 

HAVING  beat  the  yolks  of  eight  eggs  and  the 
whites  of  four  well  together,  drain  them  into  a pan. 
Then  take  a quart  of  cream,  and  make  it  as  hot  as 
you  can  bear  your  finger  in.  Then  put  to  it  a quarter 
of  a pint  of  fack,  three  quarters  of  a pint  of  ale,  and 
make  a poffet  of  it.  When  it  be  cool,  put  to  it  your 
eggs,  beating  it  well  together.  Then  put  in  fait, 
ginger,  nutmeg,  and  flour,  to  your  liking.  Having 
made  your  batter  pretty  thick,  put  in  pippins  fliced 
or  pared,  and  fry  them  quick  in  a good  deal  of  batter. 

Curd  Fritters. 

TAKE  a handful  of  curds  and  a handful  of  flour, 
and  ten  eggs  well  beaten  and  {trained;  fome  fugar, 
cloves,  mace,  and  nutmeg  beaten,  and  a little  faflron! 
Stir  all  well  together,  and  fry  them  quick,  and  of  a 
fine  light  brown. 

Skirret  Fritters. 

TO  a pint  of  pulp  of  fldrrets  add  a fpoonfui  of 
flour,  the  yolks  of  four  eggs,  fugar  and  fpice.  Make 
them  into  a thick  batter,  and  fry  them  quick. 

Syringed  Fritters, 

TO  a pint  of  water  add  a piece  of  butter  .of  the  fize 
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of  an  egg,  with  fome  lemon-peel,  green  if  you  can  get 
It,  rafped  prelerved  leition-peel,  and  crifped  orange- 
flowers.  Put  all  together  in  a ffcewpan  over  the  fire, 
and,  when  boiling, throw  in  fome  fine  flour.  Keep  it 
ftiiring,  put  more  flour  in  by  degrees,  till  your  batter 
be  thick  enough,  and  then  take  it  off  the  fire.  Take 
an  ounce  of  fweet  almonds,  four  bitter  ones,  and 
pound  them  in  a mortar.  Stir  in  two  Naples  bifcuits 
ci  uinbled,  and  two  eggs  beaten.  Stir  all  together,  and 
put  in  more  eggs  till  your  batter  be  thin  enough  to  be 
fyringcd.  Fill  your  fyringe,  your  batter  being  hot, 
then  fyringe  your  fritters  in  it,  to  make  it  of  a true- 
lovei ’s-knot,  and  being  well  coloured,  ferve  them  up 
for  a fide  difli.  At  another  time,  you  may  rub  a flieet 
of  paper  with  butter,  over  which  you  may  fyringe  your 
fritters,  and  make  them  of  what  fliape  you  pleale. 
^ our  butter  be;ng  hot,  turn  the  paper  upfide  down 
over  it,  and  your  flitters  will  eafily  drop  off.  When 
fried,  ftrew  them  with  fugar,  and  glaze  them. 

Vine-leaf  Fritters. 

HA\  ING  procured  fome  of  the  fmallefl  vine-leaves 
you  can  get,  and  having  cut  off  the  great  flalks,  put 
them  into  a dilli  with  fome  French  brandy,  green 
lemon  rafped,  and  fome  fugar.  T ake  a good  handful 
of  fine  flour,  mixed  with  white  wine  or  ale.  Let  your 
batter  be  hot,  and  with  a fpoon  drop  it  in,  and  take 
great  care  that  they  do  not  flick  to  each  other.  On 
each  fritter  lay  a leaf,  then  fry  them  quick,  and  ftrew 
fugar  over  them.  Glaze  them  with  a red-hot  fhovel. 
With  all  fritters,  made  with  milk  and  eggs,  you  ftiould 
have  beaten  cinnamon  and  fugar  in  a faucer,  and 
either  Iqueeze  an  orange  over  it,  or  p>our  a glafs  of 
white  wine,  and  fo  throw  fugar  all  over  the  difh.  They 
fhould  be  fried  in  a good  deal  of  fat,  of  which  beef 
dripping  or  hog’s  lard  is  the  beft. 

Clary  Fritters.. 

CUT  off  the  ftalks  of  your  clary  leaves,  and  dip 
them  one  by  one  in  a batter  made  with  milk  and  flour. 
Your  batter  being  hot,  fry  them  quick. 
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PICKLING,  COLLARING,  AND  POTTING. 


CHAP.  I. 

PICKLING. 

Preliminary  Hints  and  Objervations, 

IT  is  an  eflential  point  with  the  houfe-keeper,  to 
take  care  never  to  be  without  pickles  of  her  own 
preparing,  that  fhe  may  not  be  obliged  to  purchafe 
them  at  Ibops,  where  they  .are  often  badly  prepared, 
and  made  to  pleafe  the  eye  by  the  ufe  of  pernicious 
ingredients.  It  is  too  common  a pradlice  to  make 
ule  of  brafs  utenfils,  in  order  to  give  the  pickles  a fine 
green  j but  the  fame  purpofe  might  be  efFedled  by 
heating  the  liquor,  and  keeping  it  in  a proper  degree 
of  warmth  on  the  hearth  or  the  chimney  corner.  By 
this  method  you  would  avoid  the  pernicious  confet 
quence  of  the  ufe  of  brals  utcnfils,  or  of  verdigreafe  of 
any  kind,  which  are  in  their  nature  a very  powerful 
poilon.  Stone  jars  are  undoubtedly  the  bell  for 
keeping  all  forts  of  pickles  j for,  though  they  be  ex- 
penfive  on  the  firft  purchafe,  yet  they  will,  in  the  end, 
be  found  much  cheaper  than  eartfien  veffels,  through 
which  It  has  been  found  by  experience,  fait  and  vine- 
gar will  penetrate,  efpecially  when  put  in  hot.  When 
you  take  any  pickle  out  of  yourjars,  be  fure  never  to 
do  It  with  your  fingers,  as  that  will  fpoil  your  pickle  • 
but  always  make  ufe  of  a fpoon  for  that  p^uipofe! 
'Ve  lhall  now  proceed  to  give  an  account  of  the  dif- 

ferent  kinds  of  fpices  made  ufe  of  in  pickling,  as  well 
as  of  vinegars,  &c.  &c. 

Pepper. 

arc  three  kinds  of  pepper,  the  black,  the 

Cayenne  and  Jamaica 
PTpei  are  not  of  that  kmd,  though  called  by  that 
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name.  There  arc  two  forts  of  white  pepper;  one  is 
made  by  fteeping  black  pepper  in  fea  water,  and  then 
taking  off  the  fkin  ; the  other  is  the  fmit  of  a different 
plant,  but  very  like  the  black  pepper.  Thefe  are  both 
long  trailing  plants;  they  have  jointed  flalks,  and  are 
fmall.  The  fiuit  follows  them.  It  is  firft  green,  then 
reddifli,  and  of  a deep  purple  when  ripe,  but  grows 
black  and  wrinkled  when  dreffmg.  Pepper  is  ga- 
thered in  November,  and  the  white  is  larger  and 
milder  than  the  black.  It  comes  from  the  Paft  Indies. 

T hat  which  is  largeft,  and  mod  free  froni  dud,  is  the 
bed:.  The  long  pepper  is  of  the  fam.e  nature,  but 
milder. 

Ginger. 

THIS  is  a,  root  w.hich  grow's  in  the  F.ad  Indies,  and 
in  many  parts  of  America.  The  plant  which  fprings 
from  it  has  leaves  like  flags.  It  bears  fmall  flowers. 

T he  bed  comes  from  Calcutta,  but  very  good  from 
many  other  places.  It  is  dug  up  in  autumn,  them 
walked,  and  fpread  on  thin  hurdles,  fupported  on 
truffels.  That  which  is  found,  and  of  the  deeped 
yellow,  is  bed. 

Cloves. 

THE  Dutch  have  monopolized  this  Ipice  almod: 
entirely  to  rhemlelves.  They  have  dedroyed  them  ini 
the  Molucca  iflands,  and  have  propogated  them  in  the* 
idand  of  Ternate.  They  are  the  fruit  of  a large  beau-- 
tiful  tree,  and  are  gathered  before  they  are  ripe.  T he* 
tree  has  leaves  like  the  bay.  The  clove  is  fird  green,, 
and  as  foon  as  it  begins  to  turn  a little  brown,  it  is- 
gathered  long  before  it  is  ripe.  What  are  left  upon, 
the  trees  grow  very  large,  and  are  called  the  mother 
of  cloves.  The  fmall  ones  are  gathered  in  the  middle 
of  the  day;-  and  laid  in  a fhady  and  airy  place  to  dry. 

Nutmegs  and  Mace. 

THESE  two  fpices  are  produced  from  the  fame, 
tree,  which  is  large  and  beautiful.  The  leaves  are 
long,  and  of  a fine  green ; the  flowers  are  like  an 
apple  bloffom ; the  fruit  is  round,  and  of  the  fize  of 
a middling  peach,  which  it  very  much  relembhs.  Thcj 
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hutmeg  is  the  kernel,  and  is  covered  by  the  mace. 
The  fruit  is  cut  open,  the  mace  taken  off,  and  that 
and  the  nutmeg  are  dried  in  a cool,  airy  place.  Some 
diftinguifli  the  nutmeg  into  male  and  female.  The 
common  nutmeg  is  the  female  j the  other'is  longer  and 
lefs  valuable.  They  are  produced  from  the  fame  tree, 
which  is  not  unlike  our  pear-tree  in  its  manner  of 
growing.  Its  leaves,  whether  green  or  dried,  have, 
when  bruifed,  a very  agreeable  fmell.  It  grows  in  the 
Eaft  Indies.  The  beft  mace  is  foft,  oilv,  and  fragrant. 
The  nutmeg  fhould  be  found,  hard,  and  heavy,  of  a 
pale  colour  on  the  outfide,  and  finely  marbled  within. 
The  Dutch  have  monopolized  thefe  and  almoft  all 
other  Ipices. 

Cinnamon. 

THIS  fpice  is  produced  in  the  ifland  of  Ceylon. 
It  is  the  inner  bark  of  a beautiful  tree.  The  leaves 
are  like  thofe  of  a bay-tree,  of  a fine  Ipicy  tafte,  and 
moft  agreeable  fmell.  The  bark,  when  frefli,  has 
little  tafte ; but  its  flavour  grows  higher  as  it  dries. 
The  fineft  is  in  fmall  quills,  of  a bright  colour,  a 
ftrong  fmell,  and  a fharp,  biting  tafte.  Sometimes 
they  extrad  an  oil  from  it  before  it  is  brought  over; 
but  it  is  then  very  infipid,  and  Caflia  bark  is  often 
among  it.  The  tafte  is  the  beft  way  to  judge  of  its 
excellence,  that  which  has  loft  its  oil  being  lefs  Ibarp 
and  quick.  After  holding  the  Caflia  fome  time  in  the 
mouth,  it  turns  to  a kind  of  jelly. 

All-Jpice. 

THIS  fpice  is  called  Jamaica  pepper  from  the  place 
of  its  growth;  End  Ell-ljpicej  from  its  hEving  the  tEfte 
of  all  other  Ipiccs.  It  is  the  fruit  of  a large  tree,  the 
leaves  are  broad,  the  flowers  are  fmall,  and  grow  in 
bunches ; after  which  comes  the  fruit,  which  is  ga- 
thered when  ripe,  and  dried  in  the  ftiade.  When  it 
is  good,  it  is  large,  full,  and  of  a good  colour.  It  is  a 

very  good  Ipice  for  common  ufe,  but  not  equal  to  the 
others  in  flavour. 

R 2 
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Turmerick. 

^ THIS  is  the  root  of  a plant  of  an  oblong  figure.  Ic 
IS  generally  in  pieces  from  half  an  inch  to  an  inch  in 
length ; and  at  the  utmofl:  furface  the  thicknefs  of  a 
man’s  little  finger.  It  is  very  heavy,  hard  to  break-, 
and  not  eafily  cut  with  a knife.  The  outfide  is  of  a 
fine  whitifh  grey,  with  a tinge  of  faint  yellow ; but 
when  it  is  broken,  the  infide  is  of  a fine  yellow,  if  the 
root  be  frefli.  It  grows  redder  by  keeping,  till  at  laft 
it  will  become  of  the  colour  of  faffron  in  the  cake. 
Throw  ri  into  water,  it  foon  gives  it  a fine  yellow  tin^e. 
It  is  eafily  powdered  in  a mortar,  and,  according  to 
its  different  age,  makes  a yellow,  an  orange,  or  red- 
difli  powder.  It  has  a kind  of  aromatic  fmell,  fome- 
thing  like  ginger ; the  tafte  is  acrid,  difagreeable,  and 
bitter. ^ It  is  brought  from  the  Eaft  Indies,  where  they 
ule  it  in  fauces  and  foods. 

Sugar. 

THIS  is  v/ell  know'n  to  be  the  produft  chiefly  of 
the  Weft  Indies.  It  is  a kind  of  reed,  but  is  called  a 
fugar-cane.  The  reed  is  of  the  nature  of  ours,  only 
much  larger.  The  fugar  is  made  of  its  juice  boiled 
up  to  a confiftence.  At  firft  it  is  very  coarfe  and 
brown,  but  is  refined,  after  it  is  brought  over,  by  our 
fugar-bakers. 

Oil. 

THERE  are  various  forts  of  oil,  but  one  fort  only 
is  ufed  for  the  table,,  which  is  that  produced  by  the 
olive.  Thofe  which  we  eat  are  gathered  before  they 
are  ripe ; but  when  the  oil  is  to  be  prefled  from  them, 
they  are  left  upon  the  trees  till  full  ripe,  and  preffed 
when  they  are  almoft  rotten.  We  have  oil  from  moft 
of  the  warm  parts  of  Europe,  but  it  is  different  in  pu- 
rity and  value,  according  to  the  degree  of  care  taken 
in  the  making  of  it.  Italian  oil  is  generally  the  fineft ; 
and  that  of  Lucca  and  Florence  is  particularly  efteemed, 
though  they  make  very  good  oil  in  France.  In  the 
choice  of  oil,  we  are  to  judge  by  the  fmell  and  tafte  ; 
for  it  fhouid  be  free  from  both.  In  general,  any  fmell 
or  tafte  is  a fault.  Oil  fltould  be  quite  pure  and  infi- 
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pid,  its  only  quality  being  foftnefs.  In  cold  weather, 
oil  congeals,  and  its  purity  may  be  gueffed  at  by  its 
appearance  3 for  the  finer  the  oil,  the  fmalier  are  the 
lumps. 

Common  Vinegar.  ' 

PUT  as  many  pounds  of  coarfe  Lifbon  fugar  as  you 
take  gallons  of  water  j boil  it,  and  keep  fkimming  it  as 
long  as  any  fcum  will  rife.  Then  put  it  into  tubs,  and 
when  it  be  as  cold  as  beer  to  work,  toaft  a large  piece 
of  bread,  and  rub  it  over  with  yeaft.  Let  it  work 
twenty-four  hours  j then  have  ready  a veffel,  iron- 
hooped,  and  well  painted,  fixed  in  a place  where  the 
fun  has  full  power,  and  fix  it  fo  as  not  to  have  any  oc- 
cafion  to  move  it.  When  you  draw  it  off,  fill  your 
veffels,  and  lay  a tile  on  the  bung-hole  to  keep  the  duff 
out.  Make  it  in  March,  and  it  will  be  fit  to  ufe  in 
June  or  July.  Then  draw  it  off  into  little  ftone  bot- 
tles, let  it  ftand  till  you  want  to  ufe  it,  and  it  will  never 
be  foul  any  more  j but  ftiould  you  find  it  not  four 
enough,  let  it  ftand  a month  longer  before  you  draw  it 
off. 

, Elder-Flower  Vinegar. 

PUT  two  gallons  of  ftrong  ale  allegar  to  a peck  of 
the  peeps  of  elder  flowers,  and  fo  in  proportion  for 
any  greater  quantity  you  choofe  to  make.  Set  it  in  the 
fun  in  a ftone  jar  for  a fortnight,  and  then  filter  it 
through"^  flannel  bag.  When  you  draw  it  off,  put  it 
into  fmall  bottles,  in  which  it  will  preferve  its  flavour 
better  than  in  large  ones.  When  you  mix  the  flowers 
and  the  allegar  together,  be  careful  you  do  not  drop 
any  of  the  ftalks  among  the  peeps. 

Goofeberry  Vinegar. 

CRUSH  with  your  hands  in  a tub  the  ripeft  goofe- 
berries  you  can  get,  and  to  every  peck  of  goofeberries 
put  two  gallons  of  water.  Mix  them  well  together, 
and  let  them  work  for  three  weeks.  Stir  them  up 
three  or  four  times  a day,  then  ftrain  the  liquor  through 
a hair  fieve,  and  put  to  every  gallon  a pound  of  brown 
fugar,  a pound  of  treacle,  a fpoonful  of  frefh  barm,  and 
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let  it  work  three  or  four  days  in  the  fame  tub  well 
wafhed.  Run  it  into  iron-hooped  barrels,  let  it  Hand 
twelve  months,  and  then  draw  it  into  bottles  for  ufe. 
This  is  far  fuperior  to  white- wine  vinegar. 

‘Tarragon  Vinegar. 

STRIP  off  the  leaves  of  tarragon  juft  as  it  is  going 
into  bloom,  and  to  every  pound  of  leaves  put  a gallon 
of  ftrong  white-wine  vinegar  in  a ftone  jug,  to  ferment 
for  a fortnight.  Then  run  it  through  a flannel  bag, 
and  to  every  four  gallons  of  vinegar  put  half  an  ounce 
of  ifmglafs  dilTolved  in  cider.  Mix  it  well,  put  it  into 
large  bottles,  and  let  it  ftand  a month  to  fine.  Then 
rack  it  ofi'  into  pint  bottles,  and  ufe  it  as  you  want  it. 

Sugar  Vinegar. 

TO  fix  gallons  of  water  put  nine  pounds  of  brown 
fugar,  and  fo  in  proportion  for  any  greater  quantity. 
Boil  it  for  a quarter  of  an  hour,  and  put  it  lukewarm 
into  a tub.  Put  to  it  a pint  of  new  barm,  and  let  it 
work  four  or  five  days.  Stir  it  up  three  or  four  times 
a day,  then  turn  it  into  a clean  iron-hooped  barrel,  and 
fct  it  in  the  fun..  If  you  make  it  in  Februaiy,  it  will 
be  fit  for  ufe  in  Auguft.  It  may  be  tiled  for  moft  forts 
of  pickles,  except  muftirooms  and  walnuts.  This  is 
nearly  the  fame  as  that  we  have  mentioned  under  the 
title  of  Common  Vinegar. 

Walnut  Ketchup. 

having  put  what  quantity  of  walnuts  you  pleafe 
into  jars,  cover  them  with  cold  ftrong  ale  allegar,  and 
tie  them  clofe  for  twelve  months.  Then  take  out  the 
walnuts  from  the  allegar,  and  to  every  gallon  of  the 
liquor  put  two  heads  of  garlick,  half  a pound  of  an- 
chovies, a quart  of  red  wine,  and  of  mace,  cloves,  long, 
black,  and  Jamaica  pepper,  and  ginger,  an  ounce  each. 
Boil  them  all  together  till  the  liquor  be  reduced  to  half 
the  quantity,  and  the  next  day  bottle  it  for  ufe.  It 
will  be  good  in  fifh  fauce,  or  ftewed  beef ; and  one 
good  quality  of  it  is,  that  the  longer  it  be  kept,  the 
better  it  will  be  ; for  it  has  been  proved,  by  expe- 
rience, that  fome  of  it,  after  having  been  kept  five 
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vcarsj  was  better  than  when  firft  made.  Another  me- 
thod of  making  walnut  ketchup  is  thus : Take  green 
walnuts  before  the  fliell  be  formed,  and  grind  them  in 
a crab-mill,  or  pound  them  in  a marble  mortar. 
Squeeze  out  the  juice  through  a coarfe  cloth,  and  put 
to  every  gallon  of  juice  a pound  of  anchovies,  the 
hime  quantity  of  bay-falt,  four  ounces  of  Jamaica  pep- 
per, two  of  long,  and  two  of  black  pepper;  of  mace, 
cloves,  and  ginger,  each  an  ounce,  and  a ftick  of 
horfe-radiili.  Boil  all  together  till  reduced  to  half 
the  quantity,  and  put  it  into  a pot.  When  it  be  cold, 
bottle  it,  and  in  three  months  it  will  be  fit  for  ufe. 

MujJjroom  Ketchup. 

CRUSH  with  your  hands  the  full-grown  flaps  of 
muflirooms,  and  into  every  peck  of  them  throw  a 
handful  of  fait.  Let  them  ftand  all  night,  and  the 
next  day  put  them  into  ftewpans.  Set  them  in  a quick 
oven  for  twelve  hours,  and  then  flrain  them  through 
a hair  fieye.  To  every  gallon  of  liquor,  put  of  cloves, 
Jamaica,  black  pepper,  and  ginger,  one  ounce  each, 
and  half  a pound  of  common  fait.  Set  it  on  a flow 
fire,  and  let  it  boil  till  half  the  liquor  be  wafted  away. 
Then  put  it  in  a clean  pot,  and  bottle  it  for  ufe  as  foon 
as  it  be  quite  cold. 

Mujhroom  Powder. 

HAVING  procured  the  largeft  and  thickeft  but- 
tons you  can  get,  peel  them,  and  cut  off  the  root  end, 
but  do  not  wafh  them.  Spread  them  feparately  on 
pewter  difhes,  and  fet  them  in  a flow  oven  to  dry. 
Let  the  liquor  dry  up  into  the  mufhrooms,  as  that  will 
make  the  powder  much  ftronger,  and  let  them  con- 
tinue in  the  oven  till  you  find  they  will  powder. 
Then  beat  them  in  a marble  mortar,  and  fift  them 
through  a fine  fieve,  with  a little  Cayenne  pepper,  and 
pounded  mace.  Keep  it  in  a dry  clofet,  well  bottled. 

Lemon  Pickle. 

GRATE  off  very  thin  the  out-rinds  of  two  dozen 
of  lemons,  and  cut  the  lemons  into  four  quarters,  but 
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leave  the  bottoms  whole.  Rub  on  them  equally  half  a 
p(^nd  of  bay  fait,  ^ and  fpread  them  on  a large  pewter 
dilh.  Put  them  into  a cool  oven,  or  let  them  dry 
gradually  by  the  fire,  till  all  the  juice  be  dried  into  the 
peels.  Then  put  them  into  a well-glazed  pitcher,  with 
an  ounce  of  mace,  half  an  ounce  of  cloves  beat  fine 
an  ounce  of  nutmegs  cut  into  thin  flices,  four  ounces 
of  peeled  garlic,  and  half  a pint  of  muftard-feeda  lit- 
tle bruifed,  and  tied  in  a muflin-rag.  Pour  over  them 
, two  quarts  of  boiling  white-wine  vinegar,  and  clofe 
the  pitcher  up  well.  Let  it  fland  by  the  fire  five  or  fix 
days,  fliake  it  up  well  every  day,  then  tie  it  up,  and 
let  it  {land  three  months,  by  which  time  it  will  lofe  its 
bitter  tafte.  When  you  bottle  it,  put  the  pickle  and 
lemon  in  a hair  fieve,  pfefs  them  well  to  get  out  the 
liquor,  and  let  it  ftand  another  day.  ^ hen  pour  off* 
the  fine,  and  bottle  it;  let  the  other  ftand  three  or  four 
days,  and  k will  fine  itfelf.  Then  pour  oft'  the  fine, 
and  bottle  it ; and  let  it  ftand  again  to  fine,  and  thus 
proceed  till  the  whole  be  bottled.  It  may  be  ufed  in 
any  white  fauce,  without  fear  of  hurting  the  colour, 
and  is  very  good  for  fifti  fauce  and  made  dilhes.  A 
tea-fpoonful  will  be  lufficient  for  white  fauce,  and 
double  the  quantity  for  brown  fauce  for  a fowl.  It  is 
a moftufeful  pickle,  and  gives  a fine  flavour  to  what- 
ever it  be  ufed  in  ; but  remember  alw^ays  to  put  it  in 
before  you  thicken  the  fauce,  or  put  in  any  cream,  left 
' the  fharpnefs  flaould  make  it  curdle,  which  will  fpojl 
your  fauce. 

Cucumbers, 

YOUR  cucumbers  muft  be  as  free  from  fpots  as 
poftible,  and  the  fmalleft  you  can  get.  Put  them 
into  ftrong  fait  and  water  for  nine  or  ten  days,  or  till 
they  be  quite  yellow,  and  ftir  them  twice  a day,  at  leaft, 
or  they  will  grow  foft.  When  they  be  perfedly  yel- 
low, pour  the  water  from  them,  and  cover  them  with 
plenty  of  vine  leaves.  Set  your  water  over  the  fire, 
and  when  it  boils,  pour  it  upon  them,  and  let  them 
upon  the  hearth  to  keep  warm.  When  the  water  be 
nearly  cold,  make  it  boiling  hot  again,  and  pour  it 
upon  them.  Proceed  in  this  manner  till  you  perceive  ' 
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they  be  of  a fine  green,  which,  they  will  be  in  four  or 
five  times.  Be  careful  to  keep  them  well  covei'ed  with 
vine-leaves,  with  a cloth  and  difli  over  the  top  to  keep 
in  the  lleam,  which  will  help  to  green  them  the  fooner. 

When  they  be  greened,  put  them  in  a hair  fieve  to 
drain,  and  then  make  the  following  pickle  for  them : 
To  every  two  quarts  of  white- wine  vinegar,  put  half 
an  ounce  of  mace,  ten  or  twelve  cloves,  an  ounce  of 
ginger  cut  into  flices,  the  fame  of  black  pepper,  and 
a handful  of  fait.  Boil  them  all  together  for  five  mi- 
nutes, pour  it  hot  upon  your  pickles,  and  tie  them 
down  with  a bladder  forufe.  You  may  pickle  them 
with  ale  allega,r,  or  dillilled  vinegar ; and  you  may  add 
tliree  or  four  cloves  of  garlick  or  flialots. 

Cucumbers  'in  Slices. 

SLICE  fome  large  cucumbers  before  they  be  too 
ripe,  of  the  thicknefs  of  a crown-piece,  and  put  them 
into  a pewter  difh.  To  every  dozen  of  cucumbers, 
flice  two  large  onions  thin,  and  fo  on  till  you  have 
filled  your  difh,  or  have  got  the  quantity  you  intend 
to  pickle ; but  remember  to  put  a handful  of  fait  be- 
tween every  row.  Then  cover  them  with  another 
pewter  difh,  and  let  them  Band  twenty-four  hours. 
Then  put  them  into  a cullender,  and  let  them  dry  well ; 
put  them  into  ajar,  cover  them  over  with  white  wine 
vinegar,  and  let  them  Hand  four  hours.  Pour  the  vi- 
negar from  them  into  a faucepan,  and  Boil  it  with  a 
Little  fait.  Put  to  the  cucumbers  a little  mace,  a little 
whole  pepper,  a large  race  of  ginger  fliced,  and  then 
pour  on  them  the  boiling  vinegar.  Cover  them  clofe, 
and  when  they  be  cold,  tie  them  down,  and  they  will 
be  ready  for  ufe  in  a few  days. 

W alnuts  pickled  black. 

Your  walnuts  mufl^  be  taken  from  the  tree  before 
■the  Ihell  be  hard,  which  may  be  known  by  running  a 
pin  into  them,  and  always  gather  them  when  the  hin 
be  hot  upon  them.  Put  them  into  ftrong  fait  and  wa- 
ter for  nine  days,  and  ftir  them  twice  a day,  obfervino- 
to  change  the  fait  and  water  every  three  days.  Then 
put  them  into  a hair  fieve,  and  let  them  Hand  in  the 
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air  till  they  turn  black.  Put  them  into  ftrono-  ftone 
jars,  and  pour  boiling  allegar  over  them.  *^Cover 
them  up,  and  let  them  (land  till  they  be  cold.  I'lien 
give  the  allegar  three  more  boilings,  pour  it  each 
time  on  the  walnuts,  and  let  it  ftand  till  it  be  cold  be- 
tween every  boiling.  Then  tie  them  down  with  paper 
and  a bladder  over  them,  and  let  them  ftand  two 
months.  Having  ftood  that  time,  take  them  out  of 
the  allegar,  and  make  for  them  tlie  following  pickle  • 
To  every  two  quarts  of  allegar,  put  half  an  ounce  of 
mace,  and  the  fame  of  cloves ; of  black  pepper,  Ja- 
maica pepper,  ginger,  and  long  pepper,  an  ounce 
each,  and  two  ounces  of  common  fait.  Boil  it  ten 
minutes,  pour  it  hot  on  your  walnuts,  and  tie  them 
down,  covered  with  paper  and  a bladder. 

Walnuts  pickled 'ivhite. 

HAVING  procured  a fufficient  quantity  of  walnuts 
of  the  laigeft  lize,  and  taken  the  above  precautions 
that  their  ftiells  be  not  hard,  pare  them  very  thin  till 
the  W'hite  appear,  and  throw  them  into  fprino-.water, 
and  a handful  of  fait  as  you  do  them.  Let  thSii  ftand 
in  that  .water  for  fix  hours,  and  put  a thin  board  upon 
them  to  keep  them  under  the’Vater.  Then  fet  on  a 
ftewpan,  with  fome  clean  Ipring  water  on  a charcoal 
fire,  lake  your  nuts  out  of  the  water,  put  them  into 
the  ftewpan,  and  let  them  fimmer  four  or  five  minutes, 
but  not  boil.  Then  have  ready  a pan  of  Ipring- water, 
with  a handful  of  white  fait  in  it,  ftir  it  till  the  fait  be 
melted,  then  take  your  nuts  out  of  the  ftewpan  with 
a wooden  ladle  or  fpoon,  and  put  them  into  the  cold 
water  and  fait.  Let  them  ftand  a quarter  of  an  hour, 
with  the  board  lying  on  them  to  keep  them  down  as 
before  ; for  if  they  be  not  kept  under  the  liquor  they 
will  turn  black.  Then  lay  them  on  a cloth,  ancbcover 
them  with  another  to  dry ; carefully  rub  them  with  a 
foft  cloth,  and  put  them  into  ycurjar,  with  fome  blades 
of  mace  and  nutmeg  fliced  thin.  Mix  your  fpice  be- 
tween your  nuts,  and  pour  diftilled  vinegar  over  them. 
When  your  jar  be  full  of  nuts,  pour  mutton  fat  over 
them,  and  tie  them  dole  down  with  a bladder  and 
leather,  to  keep  out  the  air. 
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TVahuts  pickled  of  an  Olive-Cclour. 

HAVING  gathered  your  walnuts  with  the  fame 
precautions  as  above  diretled,  put  them  into  ftrongale 
. alleo-ar,  and  tie  them -down  under  a bladder  and  paper 
to  keep  out  the  air.  Let  them  Hand  twelve  months, 
then  take  them  out  of  the  allegar,  and  make  for  them 
a pickle  of  ftrong  allegar.  To  every  quart,  put  half 
an  ounce  of  Jamaica  pepper,  the  fame  of  long  pepper, 
a quarter  of  an  ounce  of  mace,  the  fame  of  cloves, 
a head  of  garlick,  and  a little  fait.  Boil  them  all  toge- 
ther five  or  fix  minutes,  and  then  pour  it  upon  your 
walnuts;  As  it  gets  cold,  boil  it  again  three  times, 
and  pour  it  on  your  walnuts.  Then  tie  them  down 
with  a bladder  and  paper  over  it ; and,  if  your  allegar 
be  good,  they  will  keep  fevcral  years,  without  either 
turning  colour,  or  growing  foft.  You  may  make  very 
good  ketchup  of  the  allegar  that  comes  from  the  wal- 
nuts, by  adding  a pound  of  anchovies,  an  ounce  of 
cloves,  the  fame  of  long  and  of  black  pepper,  a head 
of  garlic,  and  half  a pound  of  common  fait,  to  every 
gallon  of  allegar.  Boil  it  till  it  be  half  reduced,  and 
fldm  it  well.  Then  bottle  it  for  ufe,  and  it  will  keep  a 
great  while. 

Walnuts  'pickled  green. 

FOR  this  purpofe,  you  mufl  make  choice  of  the 
large  double  or  French  walnuts,  gathered  before  the 
fhells  be  hard.  Wrap  them  fingly  in  vine-leaves,  put 
a few  vine-leaves  in  the  bottom  of  your  jar,  and  nearly 
fill  it  with  your  walnuts.  Take  care  that  they  do  not 
touch  one  another,  and  put  a good  many  leaves  over 
them.  Then  fill  your  jar  with  good  allegar,  cover 
them  clofe  that  the  air  cannot  get  in,  and  let  them 
Hand  for  three  weeks.  Then  pour  the  allegar  from 
them,  put  frefh  leaves  on  the  bottom  of  another  jar, 
take  out  your  walnuts,  and  wrap  them  feparately  in 
frefh  leaves  as  quick  as  poflibly  you  can.  Put  them 
into  your  jar  with  a good  many  leaves  over  them,  and 
fill  it  with  white- wine  vinegar.  Let  them  ftand  three 
weeks,  pour  off  your  vinegar,  and  wrap  them,  as  be- 
fore, with  frefh  leaves  at  the  bottom  and  top  of 
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your  jar.  Take  frelli  white-wine  vinegar,  put  fait  in 
.tt.ll  .t  W.11  bear  an  egg,  and  add  to  it  mice,  dove  " 
nutmeg,  and  garlic.  Boil  it  about  eight  minutes  and 
then  pour  it  on  your  walnuts.  Tie  them  dofe  with 
paper  and  a b adder,  and  fet  them  by  for  ule.  Always 
take  care  to  keep  them  covered,  and  when  you  take 
ray  out  for  uhe,  you  mull  not  put  in  any  again  that 


Kidney  Beans. 

PUT  fome  young  and  fmall  beans  into  a ftrong  fait 
and  water  for  three  days,  ftirring  them  two  or  three 
times  each  day.  Then  put  them  into  a pan,  with  vine- 
leaves  both  under  and  over  them,  and  pour  on  t em 
the  lame  water  they  came  out  of.  Cover  them  clofe, 
and  fet  them  over  a very  flow  fire  till  they  be  of  a very 
fine  green.  T hen  put  them  into  a hair  fieve  to  drain, 
and  make  a pickle  for  them  of  white- wine  vinecrar,  or 
fine  ale  allegar.  Boil  it  five  or  fix  minutes  with  a little 
mace,  Jamaica  pepper,  long  pepper,  and  a race  or  two 
fliccd.  T hen  pour  it  hot  upon  the  beans, 
and  tie  them  down  with  a bladder  and  paper. 

Mangoes. 

CUCUMBERS  ufed  for  this  purpofemuft  beofthe 
largefi;  fort,  and  taken  from  the  vines  before  they  be 
too  ipe,  or  yellow  at  the  ends.  Cut  a piece  out  of 
the  fide,  and  take  out  the  feeds  with  an  apple-fcraper, 
or  a tea-fpoon.  Then  put  them  into  very  ftrong  fait 
and  water  for  eight  or  nine  days,  or  till  they  be  very  ' 
yellow.  Stir  them  well  two  or  three  times  each  day, 
and  put  them  into  a pan,  with  a large  quantity  of  vine- 
leaves  both  over  and  under  them.  Beat  a little  roach- 
alum  very  fine,  and  put  it  into  the  fait  and  water  they 
came  out  of.  Pour  it  on  your  cucumbers,  and  fet  it 
upon  a very  flow  fire  for  four  or  five  hours,  till  they 
be  pretty  green.  1 hen  take  them  our,  and  drain  them 
in  a hair'fieve,  and  when  they  be  cold,  put  to  them  a 
little  horfe-raddilh,  then  multard  feed,  two  or  three 
heads  of  garlic,  a few  pepper-corns,  a few  green  cu- 
cumbers fliced  in  fmall  pieces,  then  horfe-raddifli,  and 
the  fame  as  before  mentioned,  till  you  have  filled 
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tliem.  Then  take  the  piece  you  cut  out,  and  few  it  on 
with  a laro’e  needle  and  thread,  and  do  all  the  icfl  in- 
the  fame  manner.  Have  ready  the  following  pickle : 
To  every  gallon  of  allegar  put  an  ounce  of  mace,  the 
lirme  of  cloves,  two  ounces  of  diced  ginger,  the  fame  of 
lon<y  pepper,  Jamaica  pepper,  and  black  pepper ; three 
ounces  of  muftard-feed  tied  up  in  a bag,  four  o^unces 
of  garlic,  and  a flick  of  horfe-radifh  cut  in  dices.  Boil 
them  five  minutes  in  the  allegar,  then  pour  it  upon 
your  pickles,  tie  them  down,  and  keep  them  for  ufe. 

CodUns. 

YOUR  codlins  mud:  be  gathered  when  they  be 
about  the  fize  of  a large  French  walnut.  Put  them 
into  a pan  with  a great  many  vine-leaves  at  the  bottom, 
and  cover  them  well  with  the  vine-leaves,  fiet  them 
over  a very  dow  fire  till  you  can  peel  the  fkin  ofi', 
and  then  take  them  carefully  up  in  a hair  fieve  •,  peel 
them  with  a pen  knife,  and  put  them  into  the  fame  pot 
again,  with  the  vine-leaves  and  water  as  before.  Cover , 
them  clofe,  and  fet  them  over  a dow  fire  till  they  be 
of  a fine  green.  Then  drain  them  through  a hair  fieve, 
and  when  they  be  cold,  put  them  into  diftilled  vinegar. 
Pour  a little  mutton  fat  on  the  top,  and  with  a bladder 
and  paper  tie  them  down  clofe. 

Golden  Pippins. 

HAVING  procured  fine  pippins,  free  from  fpots 
and  bruifes,  put  them  into  a prelerving-pan  with  cold 
fpring  water,  and  fet  them  on  a charcoal  fire.  Keep 
them  ftirring  with  a wooden  .fpoon  till  they  will  peel, 
but  do  not  let  them  boil.  When  they  be  enough,  peel 
them,  and  put  them  into  the  water  again,  with  a quar- 
ter of  a pint  of  the  bed:  vinegar,  and  a quarter  of  an 
ounce  of  alum.  Cover  them  clofe  with  a pewter  difh, 
and  fet  them  on  the  charcoal  fire  again,  but  do  not  let 
them  boil.  Let  them  Hand,  turning  them  now  and  then  , 
till  they  look  green : then  take  them  out,  and  lay  them 
on  a cloth  to  cool.  When  they  be  cold,  put  to  them 
the  following  pickle  : To  every  gallon  of  vinegar  put 
two  ounces  of  mudard  feeds,  two  or  three  heads  of  gar- 
lic, a good  deal  of  ginger  diced,  half  an  ounce  of  cloves. 
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mace  and  nutmeg.  Mix  your  pickle  well  together  ' 
pour  It  over  your  pippins,  and  cover  them  clofe. 


Cerhins. 

take  a large  earthen  pan  with  fpring  water  in  it 
and  to  every  pllon  of  water  put  two  pounds  of  fak! 
Mix  them  well  together,  and  throw  in  five  hundred  ger- 
kins.  In  two  hours  take  them  out,  and  put  them  to 
c rain._  Lef  them  be  drained  very  dry,  and  then  put 
them  into  ajar.  Put  into  a pot  a gallon  of  the  befl: 
white- wine  vinegar,  half  an  ounce  of  cloves  and  mace 
anounce  of  all-fpice,  the  fame  quantity  of  rnuftard  feed" 
a ft  ck  of  horfe-radilh  cut  in  dices,  fix  bay-leaves,  two 
or  three  races  of  ginger,  a nutmeg  cut  in  pieces,’  and 
a handrul  of  fait.  Boil  up  all  together  in  the  pot,  and 
pour  It  over  the  gerkins.  Cover  them  clofe  down  and 
let  them  ftand  twenty-four  hours.  Then  put  them  in 
your  pot,  and  let  them  fimmer  over  the  fire  till  they  be 
green;  but  be  careful  not  to  let  them  boil,  as  that  will 
IpoiJ  them.  Then  put  them- into  your  jar,  and  cover 
them  clofe  down  till  they  be  cold.  Then  tie  them  over 
v/ith  a bladder  and  leather,  and  put  them  in  a cold 
dry  place. 


Peaches,  NeSfarines,  and  Africots. 

YOUR  peaches  muft  be  gathered  when  they  be  at 
their  full  growth,  and  juft  before  they  turn  to  be  ripe, 
and  be  line  that  they  be  not  bruifed.  Take  as  much 
fpring  water  as  you  think  will  cover  them.,  and  make  it 
fait  enough  to  bear  ail  egg,  for  whicli  purpofe  you  muft 
ufe  an  equal  quantity  of  bay  and  common  fait.  Then 
lay  in  your  peaches,  and  put  a thin  board  over  them  to 
keep  them  under  the  water.  Let  them  ftand  three  days, 
then  take  them,  out,  wipe  them  very  carefully  with  a 
fine  foft  cloth,  and  lay  them  in  your  jar.  Then  take  as 
much  white-wine  vinegar  as  will  fill  your  jar,  and  to 
every  gallon  put  one  pint  of  the  beft  well  made  rnuftard, 
two  or  three  heads  of  garlic,  a good  deal  of  ginger 
diced,  and  half  an  ounce  of  cloves,  mace,  and  nutmeg.s. 
Mix  your  pickle  well  together,  and  pour  it  over  your 
peaches^  Tie  them  up  clofe,  and  they  will  be  fit  to  cat 
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In  two  months.  Neft^irincs  and  apricots  aie  pickled 
in  the  lame  manner. 

Berberries. 

HAVING  procured  berberries  that  are  not  over 
ripe,  pick  off  the  leaves  and  dead  ftalks,  and  put  them 
into  jars,  with  a large  quantity  of  ftrong  fait  and  water, 
and  tie  them  down  with  a bladder,  When  you  fee  a 
fciim  rife  on  your  berberries,  put  them  into  frelh  fait 
and  water , but  they  need  no  vinegar,  their  own  fnarp- 
nefs  being  fully  fufficient  to  preferve  them. 

Radijh  Pods. 

PUT  your  radilh  pods,  which  muff  be  gathered 
when  they  be  quite  young,  into  fait  and  water  all  night. 
Then  boil  the  fait  and  water  they  were  laid  in,  pour  it 
upon  your  pods,  and  cover  your  jar  clofe  to  keep  in 
the  fteam.  When  it  be  pretty  nearly  cold,  make  it 
boiling  hot,  and  pour  it  on  again,  and  keep  doing  fo 
till  your  pods  be  quite  green.  Then  put  them  into  a 
fieve  to  drain,  and  make  a pickle  for  them  of  white- 
wine  vinegar,  with  a little  mace,  ginger,  long  pepper, 
and  horfe-radiff.  Pour  it  boiling  hot  upon  your  pods, 
and  when  it  be  almoft  cold,  make  your  vinegar  twice 
hot  as’ before,  and  pour  it  upon  them.  Tie  them  down 
with  a bladder,  and  put  them  by  for  ufe. 

Beet  Roots. 

BEEIT  Roots  are  a very  pretty  garnifli  for  made 
dillies,  and  are  thus  pickled : Boil  the  roots  till  they  be 
tender,  then  take  off  the  Ikins,  cut  them  in  flices,  gimp 
them  in  the  fliape  of  wheels,  or  what  form  you  pleafe, 
and  put  them  into  a jar.  Take  as  much  vinegar  as  you 
think  will  cover  them,  and  boil  it  with  a littte  mace,  a 
race  of  ginger  diced,  and  a few  dices  of  horfe-radifh. 
Pour  it  hot  upon  your  roots,  and  tie  them  down. 

Parjley  pickled  green. 

MAKE  a ftrong  fait  and  water  that  will  bear  an  egg, 
and  dirow  into  it  alarge  quantity  of  curled  pardey.^  Let 
it  Hand  a week,  then  take  it  out  to  drain,  make  a fredi 
fait  and  water  as  before,  and  let  it  ftand  another  week. 
I'hen  drain  it  well,  put  it  into  fpring  water, and  change 
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It  three  days  fi.ccefrively.  Then  fcald  it  in  hard  water 
till  It  becomes  green,  take  it  out  and  drain  itquite  div, 

an  o]  aquartofdiflilled  vinegar  a few  minutes,  with 

two  or  three  b ades  of  mace,  a nutmeg  diced,  and  a 

dialotoi  two.  When  It  be  quite  cold,  pour  it  on  your 

parfley,  with  two  or  three  dices  of  horfe-radilh,  and 
keep  It  for  ule. 


Elder  Buds. 

HAVING  procured  your  elder  buds,  which  muO: 
be  gathered  when  they  be  about  the  fize  of  hop  buds 
put  them  into  ftrong  fait  and  water  for  nine  days,  and 
Itir  them  two  or  three  times  a day.  Then  put  them  into 
a pan,  cover  them  with  vine  leaves,  and  pour  on  them 
tiie  water  they  came  out  of.  Set  them  over  a flow  fire 
till  they  be  quite  green,  and  then  make  a pickle  for  them 
of  allegar,  a little  mace,  a few  fhalots,  and  fome  gin- 
ger fliced.  Boil  them  two  or  three  minutes,  and  pour 
it  upon  your  buds.  Tie  them  down,  and  keep  them 
in  a dry  place  for  ufe. 


Elder  Shoots. 

PUT  your  elder  flioots,  which  mufl:  be  gathered 
when  they  be  of  the  thicknefs  of  a pipe  fliank,  into  fait 
and  water  all  night.  Then  put  them  into  ftone  jars  in 
layers,  and  between  every  layer.llrew  a little  muftard- 
feed,  Iciaped  hoile-radilb,  a few  Ibalots,  a little  white 
^^^t-ioot,  and  a cauliflower  pulled  into  fmall  pieces. 
T hen  pour  boiling  allegar  upon  it,  and  fcald  it  three 
times.  Keep  itin  a dry  place,  with  a leather  tied  over  it. 

Nqflurtiums. 

PUT  your  nafturtium  berries,  which  muft  be  ga- 
thered foon  after  the  blolfoms  be  gone  off,  into  cold  fait 
and  water,  and  change  the  water  for  three  days  fuccef- 
fively.  Make  your  pickle  ofwhite-wine  vinegar,  mace, 
nutmeg  fliced,  fhalots,  pepper-corns,  fait  and  horfe- 
radifli.  Your  pickle  mufl:  be  made  pretty  ftrong,  as 
you  muft  not  boil  it.  Wlien  you  have  drained  your 
berries,  put  them  into  a jar,  and  pour  the  pickle  to 
them. 
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Grapes. 

LET  youf  grapes  be  of  their  full  growth,  but  not 
ripe.  Cut  them  into  fmall  bunches  fit  for  garnifhing, 
and  put  them  into  a ftone jar  with  vine-leaves  between 
every  layer  of  grapes.  1 hen  take  fpring  water,  as 
much  as  will  cover  them,  put  into  it  a pound  of  bay 
fait,  and  as  much  white  fait  as  will  make  it  bear  an 
egg.  Dry  your  bay  fait  and  pound  it,  before  you  put 
it  in,  as  that  will  make  it  melt  the  fooner.  Put  it  into 
a pot  and  boil  and  fkim  it  well ; but  take  off  only  the 
black  fcum.  When  it  is  boiled  a quarter  of  an  hour, 
let  it  ftand  to  cool  and  fettle ; and  when  it  be  almoft 
eold,  pour  the  clear  liquor  on  the  grapes,  lay  vine-leaves 
on  the  top,  tie  them  down  clofe  with  a linen  cloth, 
and  cover  them  with  a dilh.  Let  them  ftand  twenty- 
four  hours,  then  take  them  out,  lay  them  on  a doth, 
cover  them  over  with  another,  and  let  them  dry  be- 
tween the  cloths.  Then  take  two  quarts  of  vinegar,  a 
^uart  of  fpring  water,  and  a pound  of  eoarfe  fugar. 
Let  it  boil  a little,  fkim  it  very  dean  as  it  boils,  and 
let  it  ftand  till  it  be  quite  cold.  Dry  your  jar  with  a 
doth,  putfrefli  vine-leaves  at  the  bottom  and  between 
every  bunch  of  grapes,  and  on  the  top.  Then  pour 
the  clear  of  the  pickle  on  the  grapes,  fill  your  jar  that 
the  pickle  may  be  above  the  grapes,  and  having  tied 
a thin  piece  of  board  in  a piece  of  flannel,  lay  it  on  the 
top  of  the  jar,  to  keep  the  grapes  under  the  liquor. 

1 le  them  down  w^th  a bladder  and  a leather,  and  when 

you  want  them  ;for  ufe,  take  them  out  with  a wooden 
Ipoon. 

■Cauliflowers. 

PULL  the  whiteft  and  clofeft  cauliflowers  you  can 
•get  into  bunches,  andfpread  them  on  an  earthen  difh. 
Lay  fait  all  over  tJiera,  and  let  them  ftand  for 
three  days  to  bring  out  all  tlie  water.  Then  put 
them  into  jars,  and  pour  boiling  fait  and  water  upon 

^ • r ftand  all  night,  then  drain  them  in- 

' o a hair  neve,  and  put  them  into  glafs  jars.  Fill  up 
your  jars  with  diftilled  vinegar,  and  tie  them  down 
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Red  Cabbage. 

HAVING  fliced  your  cabbage  crols-ways,  put  it 
on  an  eartlien  dlfli,  and  {prinkle  a handful  of  fait  over 
it.  Cover  it  with  another  difh,  and  let  it  (land  twenty- 
four  hours.  put  it  into  a cullender  to  drain,  and 

lay  it  in  your  jar.  lake  white-wine  vinegar  enough 
to  cover  it,  a little  cloves,  mace,  and  all-fpice.  Put 
them  in' whole,  with  a little  cochineal  broiled  fine. 
Then  boil  it  up,  and  put  it  either  hot  or  cold  on  your 
cabbage.  Cover  it  clofe  with  a cloth  till  it  be  cold,  if 
you  pour  on  the  pickle  hot,  and  then  tie  it  up  dole  as  > 
you  do  other  pickles. 

Indian  Pickle^  or  Piccalillo. 

TAKE  a cauliflower,  a white  cabbage,  a few  fmal^ 
cucumbers,  raddifli  pods,  kidney- bean's,  and  a little 
be^t-iK>ot,  or  any  other  thing  commonly  pickled.  Put 
them  into  a hair  fieve.  and  throw- a large  handful  of  fait 
over  them.  Set  them  in  the  fun,  or  before  the  fire,  for 
three  days  to  dry.  When  all  the  water  be  run  out  of 
them,  put  tlaem  into  a large  earthen  pot  in  layers,  and 
between  every  layer* put  ^ handful  of  brown  milliard- - 
feed.  Then  take  as  much,  ale  allegar  as  you  think  will 
cover  it,  and  to  every  four  quarts  of  allegar  put  an 
ounce  of  turmeric.  Boil  them  together,  and  pout^  it 
hot  upon  your  pickle.  Let  it  (land  twelve  days  upon 
the  hearth,  or  till  the  pickles  be  all  of  a bright  yellow 
colour,  and  moft  of  the  allegar  fucked  up.  Then 
take  two  quarts  of  ftrong  ale  allegar,  an  ounce  of 
mace,  the  fame  of  white  pepper,  a quarter  of  an 
ounce  of  doves,  and  the  fame  of  long  pepper  and  nut- 
meg. Beat  them  all  together,  and  boil  them  ten  mi- 
nutes in  the  allegar.  Then  pour  it  upon  your  pickles, 
with  four  ounces  of  peeled  garlic.  1 ie  it  dole  down. 

Pruffles. 

TRUF-FLES  grow  like  mufhrooms,  but  never  ap- 
pear above  the  ground  in  their  natural  Hate  ; they  ge- 
nially li.e  ten  inches  deep.  After  they  are  ripe,  the.y 
rot  in  the  ground,  and  young  ones  grow  in  great 
numbers  from  every  old  truffle  which  decays.  1 he 
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truffle  has  a ver^  rich,  tart,  and  high  flavour,  when 
frefli,  but  lofes  it  in  a great  meafflre  when  dried. 
However,  they  are  frequently  ufed  in  made  diflies! 
They  are  common  in  France  and  Italy,  and  we  have 
them  in  fome  parts  of  England. 

Morells. 

MORELOS  are  likewife  of  the  mufliroom  kind, 
but  they  rife  above  the  earth  about  three  inches,  of  the 
bignefs  of  an  egg,  of  a dufky  whitiffl  colour.  They 
have  a higher  flavour  frefli  than  dry.  They  grow  in 
England,  but  are  more  common  and  richer  in  flavour 
in  the  warmer  parts  of  Europe. 

Cayenne  Pepper. 

^ 1 he  plant  which  bears  this  pod  is  fometimes  raifed 
in  our  gardens ; its  proper  name  is  capficum.  From 
Its  growing  in  Africa  it  is  called  Guinea  pepper  ; and 
Cayenne  pepper  from  its  growth  in  America.  The 
pods  are  long,  and,  when  ripe,  of  a fmooth  fine  red 
colour.  Some  call  it  garden-coral.  The  powder  of 
this  IS  called  Cayenne  pepper,  and  is  thus  made:  The 
pods  are  gathered  when  full  ripe.  They  are  then 
opened  the  feeds  taken  out,  and  the  pods  laid  to  dry 
in  the  fun  When  quite  dry  they  are  beaten  to  a 
oaife  powder.  This  powder  is  Cayenne  pepper  in 

iiigi^  of  pr^epar- 

Mujhrooms, 

muflirooms  you  canget  Into  fpfin^ 

pea  in  lalt.  Throw  them  into  cold  water  as  vm,  Ar. 
them  which  will  make  them  keep  their  coIour^Then 

and- throw  a handful  offak 
ver  tnem.  Cover  them  clofe,  and  fet  them  over 

ly  thorough- 

y not  and  the  liquor  be  drawn  out  of  tliem.  Then  bv 

hem  between  two  clean  clothes  till  they  be  cold 

ful  nr  ' 0 a tea-fpoon- 

of  eating  oil,  into  every  bottle.  Cork  them  up 
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clofe,  and  fe't  them  in  a cool  place.  If  you  have  not ' 
any  diftilled  vinegar,  you  may  ufe  white-wine  vinegar, 
or  ale  allegar  will  do ; but  it  muft  be  boiled  with  a 
little  mace,  fait,  and  a few  dices  of  ginger  j and  it  muft 
ffand  to  be  cold  before  you  put  it  on  your  mufhrooms/ 
If  your  vinegar  or  allegar  be  too  fliarp,  it  will  fofcen 
your  muflirooms,  neither  will  they  keep  fo  long,  nor 
be  fo  white. 

If  you  wrfh  to  pickle  your  muflirooms  hrown^  you 
muft  proceed  in  the  f)llowing  manner:  Wafli  a quart 
of  large  mufliroom  buttons  in  allegar  with  a flannel. 
Take  three  anchovies,  and  chop  them  fmall  a few 
blades  of  mace,  a little  pepper  and  ginger,  a fpoonful 
of  fait,  and  three  cloves  of  fhalots.  Put  them  into  a 
faucepan,  ■ with  as  much- allegar  as  will  half  cover 
them ; fet  them  on  the  fire,  and  let  them  ftew  till  they 
Ihrink  pretty  much.  When  cold,  put  them  into  fmall 
bottles,  with  the  allegar  poured  upon  them.  Then 
cork  and  tie  them  up  clofe.  This  pickle,  ufed  in 
brown  fauce,  is  a very  great  addition  to  it. 

Artichokes.. 

TAKE  young  artichokes  as  foon  as  they  be  formed, 
and  boil  them  for  two  or  three  minutes  in  ftrong  fait 
and  water.  Lay  them  upon  a liair  fieve  to  drain,  and 
•when  they  be  cold,  put  them  into  narrow-topped  jars. 
Then  take  as  much  white-wine  vinegar  as  will  cover 
your  artichokes.  Boil  them  with  a blade  or  two  of 
mace,  a few  flices  of  ginger,  and  a nutmeg  cut  thin. 
Pour  it  on  them  while  it  be  hot,  and  tie  them  down 
clofe. 

Artichoke  Bottoms, 

BOIL  your  artichokes  till  you  can  pull  off  the 
leaves  ; then  take  off  the  chokes,  and  cut  them  from 
the  ftalk ; but  take  great  care  that  you  do  not  let  the 
knife  touch  the  top.  Throw  them  into  fait  and  water 
for  an  hour,  then  take  them  out,  and  lay  them  on  a 
cloth  to  drain.  As  foon  as  they  be  dry  put  them  into 
large  wide-mouthed  glaffes,  with  a little  mace  and 
fliced  nutmeg  between,  and  fill  them  either  with 
diftilled  vinegar,  or  fugar-vinegar  and  fpring-water. 
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Covei*  them  with  mutton  fat  fried,  and  tie  them  down 
with  leather  and  a bladder. 

Onions. 

TAKE  a fufficient  number  of  the  fmalleft'  onions 
you  can  get,  and  put  them  into  fair  and  water  for  nine 
days,  obferving  to  change  the  water  every  day.  Then 
put  them  into  jars,  and  pour  frefh  boiling  fait  and  water 
over  them.  Let  them  Hand  clofe  covered  until  they 
be  cold,  then  make  fome  more  fait  and  v/ater,  and  pour 
it  boiling  hot  upon  them.  When  it  be  cold,  put  your 
onions  into  a hair  lieve  to  drain,  then  put  them  into 
wide-mouthed  bottles,  and  fill  them  up  with  dillilled 
vinegar.  Put  into  every  bottle  a flice  or  two  of 
ginger,  a blade  of  mace,  and  a large  tea-fpoonful  of ' 
eating  oil,  which  will  keep  the  onions  white.  If  you 
like  the  tafte  of  a bay-leaf,  you  may  put  one  or  two  into 
every  bottle,  and  as  much  bay  fait  as  will  lie  on  a fix- 
pence.  Cork  them  well  up. 


^oy. 

THIS  article  comes  from  the  Eaft-Indies,  and  is 
made  from  their  mufhrooms,  which  grow  in  the  woods 
They  are  of  a purplilh  colour,  ahd  are  wrinkled  on 
the  furface  like  a morell.  They  gather  them  in  the 
middle  of  the  day,  and  walh  them  in  fait  and  water. 
They  then  lay  them  in  a diili,  malh  them  with  their 
hands,  and  fprinkle  them  with  fait  and  beaten  pepper 
The  next  day  the- liquor  is  prefled  off,  and  fome 
galangals  (a  root  which  grows  in  the  Eaft  Indies')  and 
fpices  added  to  it.  It  is  boiled  up  till  it  be  verv 
Itrong,  and  then  fome  more  fait  is  fprinkled  into  it 
in  this  manner  it  will  keep  many  years. 


Caveach  on  pickled  Tv'Lackerel, 

■ mackerel,  and  cut  them  into  round 

pieces.  Then  take  an  ounce  of  beaten  pepper,  three 
large  nutmep,  a little  mace, , and  a handlul  fait 
Mix  your  fait  and  beaten  fpice  togetlier.  then  make 
«oor  three  holes  in  each  p*iece,  aSd  with  your  fingel 
thruft  the  feafoning  into  the  holes.  Rub  the  piece^all 
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over  with  the  feafoning,  fiy  them  brown  in  oil,  and 
let  them  ftand  till  they  be  cold.  Then  put  them  into 
vinegar,  and  cover  them  with  oil.  They  are  delicious 
eating,  and,  if  they  be  well  covered,  they  will  keep 
a long  time. 

Indian  Bamboo  imitated. 

ABOUT  the  beginning  or  middle  of  May,  take  the 
middle  of  the  ftalks  of  the  young  Ihoots  of  elder,  for 
the  tops  of  the  fhoots  are  not  worth  doing.  Peel  off 
the  out  rind,  and  lay  them  all  night  in  a ftrong  brine 
of  fait  and  beer.  Dry  them  fingly  in  a cloth,  and  in 
the  mean  time  make  a pickle  of  an  equal  quantity  of 
goofeberry  vinegar  and  ale  allegar.  To  every  quart 
of  pickle  put  an  ounce  of  long  pepper,  the  fame  quan- 
tity of  fliced  ginger,  a few  corns  of  Jamaica  pepper, 
and  a little  mace.  Boil  it,  and  pour  it  hot  upon  the 
llioots.  Stop  the  jar  clofe,  and  let  it  by  the  fire-fide  for 
twenty-four  hours,  taking  care  to  ftir  it  frequently, 

Afparagus. 

CUT  off  the  white  ends  of  the  largeft  afparagus 
you  can  get,  and  wafh  the  green  ends  in  fpring  water. 
Then  put  them  into  another  clean  water,  and  let 
them  lie  therein  two  or  three  hours.  Put  into  a 
broad  ftew'pan,  full  of  fpring  water,  a large  handful  of 
fait,  fet  it  on  the  fire,  and  when  it  boils,  put  in  your 
grals,  not  tied  up,  but  loofe,  and  not  too  many  at  a 
time,  left  you  break  the  heads.  Juft  fcald  them,  and 
no  more ; then  take  them  out  with  a broad  ficiinmer, 
and  lay  them  on  a cloth  to  cool.  Then  make  your 
pickle  with  a gallon  or  more,  according  to  the  quan- 
tity of  your  afparagus,  of  white- wine  vinegar,  and  an 
ounce  of  bay-falt.  Boil  it,  and  put  your  afparagus  into 
your  jar.  To  a gallon  of  pickle  put  two  nutmegs,  a 
quarter  of  an  ounce  of  mace,  and  the  fame  quantity  of 
whole  white  pepper.  Pour  the  pickle  hot  over  the 
afparagus,  and  cover  them  with  a lin'en-cloth,  three  or 
four  times  double  j and  when  they  have  ftood  a week, 
boil  the  pickle  again.  Let  them  ftand  a week  longer, 
then  boil  the  pickle  again,  and  pour  it  on  hot  ^ be- 
fore. When  they  be  cold,  cover  them  clofe,  in  the 
fame  manner  as  you  do  other  pickles. 
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Ox  Palates. 

K 

WASIT  the  palates  well  with  fait  and  water,  and’put' 
them  into  a pipkin  with  fome  cl^an  fait  and  Wateh 
When  they  be  ready  to  boil,  fkinn  them  well,  and  put 
to  them  as  much  pepper,  dotes,  and  mace,  as  will 
give  them  a quick  tafte.  When  they  be  boiled  tender, 
which  will  require  four  or  live -hours,  peel  them,  and 
cut  them  into  fmall  pieces,  and  let  them  cool.  Then 
make  the  pickle  of  an  equal  quantity  of  white  wine 
and  vinegar.  Boil  the  pickle,-  and  put  in  the  fpices 
that  were  boiled  in  the  palates.  When  both,  the 
pickle  and  palates  be  cold,  lay  your  palates  in  a jar, 
and  put  to  them  a few  bay-leaves,  and  a little  frefli 
fpice.  Pour  the  pideJe  over  them,  cover  them  clofe, 
and  keep  them  for  tife.  They  are  very  ufefui  to  put 
into  made  difhes ; or  you  may  at  any  time  make  a 
pretty  little  difli,  either  with  brown  fauce  or  white,  or 
butter  and  muftard,  and  a fpoonful  of  white  wine. 

Samphire.  ' 

LAY  green  famphire  into  a clean  pan,  and  throw 
over  it  two  or  three  handfuls  of  fait ; then  cover  it 
with  fpring  water.  Let  it  lie  twenty-four  hours,  then 
put  it  into  a clean  faucepan,  throw  in  a handful  of  fait, 
and  cover  it  with  good  vinegar.  Cover  the  pan  clofe, 
and  fet  it  over  a flow  fire.  Let  it  ftand  till  it  be  juft 
green  and  crifp,  and  then  take  it  off  at  that  moment  j 
for  if  it  fhould  remain  till  it  be  foft,  it  will  be  fpoiled. 
Put  it  in  your  pickling-pot,  and  cover  it  clofe.  As 
foon  as  it  be  cold,  tie  it  down  with  a bladder  and 
leather,  and  keep  it  for  ufe ; or  you  may  keep  it  all 
the  year,_  in  a very  ffrong  brine  of  fait  and  water,  and 
throw  it  into  vinegar  juft  before  you  ufe  it. 

Red  Currants. 

take  white-wine  vinegar,  and  to  every  quart  of 
vinegar  put  in  half  a pound  of  Lifbon  fugar.  Then 
pick  the  word  of  your  currants,  and  put  them  into 
this  liquor  •,  but  put  the  beft  of  your  currants  into 
glaffes.  Then  boil  your  pickle  with  the  worft  of  your 
currants,  and  fkim  it  veiy  clean.  Boil  it  till  it  looks 
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of  a fine  colour,  and  let  it  (land  till  it  be  cold  before 
you  drain  it;  then  drain  it  through  a cloth,  wringing 
It,  to  get  all  the  colour  you  can  from  the  currants. 
Let  it  dand  to  cool  and  fettle ; then  pour  it  clear  into 
the  glades  in  a little  of  the  pickle;  and  when  it  be 
cold,  cover  it  clofe  with  a bladder  and  leather.  To 
every  half  pound  of  fugar  put  a quarter  of  a pound  of 
white  fait. 

Smelts. 

When  fmelts  be  in  great  plenty,  take  a quarter  of 
a peck  of  them,  and  walh,  clean,  and  gut  them.  Take 
half  an  ounce  of  pepper,  the  fame  quantit)  of  nut- 
megs, a quarter  of  an  ounce  of  mace,  half  an  ounce  of 
falt-petre,  and  a quarter  of  a pound  of  common  fait. 
Beat  all  very  fine,  and  then  lay  your  fmelts  in  rows  in 
ajar.  ^ Between  every  layer  of  fmelts  drew  the  feafon- 
ing,  with  four  or  five  bay-leaves ; then  boil  red  wine, 
and  pour  over  them  a fufficient  quantity  to  cover  them. 
Cover  them  with  a plate  ; and  when  cold,  dop  them 
down  clofe.  Many  people  prefer  them  to  anchovies. 

Anchovies. 

artificial  anchovies  are  made  in  this  manner: 
To  a peck  of  fprats,  take  two  pounds  of  common  fait, 
a quarter  of  a pound  of  bay-falt,  four  of  faltpetre,  two 
ounces  of  Prunella  fait,  and  a fmall  quantity  of 
cochineal.  Pound  all  in  a mortar,  put  them  into 
a done  pan,  a row  of  fprats,  then  a layer  of  your 
compound,  and  fo  on  alternately  to  the  top.  Prefs 
them  hard  down,  cover  them  clofe,  let  them  dand 
for  fix  months,  and  they  will  be  fit  for  ufe.  Take 
particular  care  that  your  fprats  be  very  frefli,  and  do 
notwafh  or  wipe  them,  but  take  them  jud  as  they 
come  out  of  the  -water. 

Oyjlers,  Cockles^  and  Mujfels. 

TAKE  two  hundred  of  the  newed  and  bed  oyders 
you  can  get,  and  be  careful  to  fave  the  liquor  in  a 
pan  as  you  open  them.  Cut  off  the  black  verge, 
faving  the  red,  and  put  them  into  their  own  liquor ; 
then  put  all  the  liquor  and  oyders  into  a kettle,  boil- 
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them  about  half  an  hour  on  a gentle  firCj  and  do  them 
very  llowly,  Ikimming  them  as  the  Icum  rifes ; then 
take  them  off  the  fire,  take  out  the  oyfters,  and  ftrain 
the  liquor  through  a fine  cloth.  Then  put  in  the 
oyfters  again,  take  out  a pint  of  the  liquor  when  hot, 
and  put  thereto  three  quarters  of  an  ounce  of  mace, 
and  half  an  ounce  of  cloves.  Juft  give  it  one  boil, 
then  put  it  to  the  oyfters,  and  ftir  up  the  fpices  well 
among  them  j then  put  in  about  a fpoonful  of  fait, 
three  quarters  of  a pint  of  the  beft  white  wine  vinegar, 
and  a quarter  of  an  ounce  of  whole  pepper.  I'hen  let 
them  ftand  till  they  be  cold,  and  put  the  oyfters,  as 
many  as  you  well  can,  into  the  barrel.  Put  in  as 
much  liquor  as  the  barrel  will  hold,  letting  them  fettle 
a while,  and  they  will  foon  be  fit  to  eat  j or  you  may 
put  them  in  ftonejars,  cover  them  clofe  with  a bladder 
and  leather,  and  be  fure  they  be  quite  cold  before  you 
cover  them  up.  In  the  like  manner  you  may  do 
cockles  and  muffels,  with  this  difference  only,  that 
there  is  not  any  thing  to  be  picked  off  cockles,  and  as 
they  be  fmall,  the  above  ingredients  will  be  fufffeient 
for  two  quarts  of  muffels } but  take  great  care  to  pick 
out  the  crabs  under  the  tongues  of  the  muffels,  and  the 
little  pus  which  grows  at  the  root  of  the  tongue. 
Cockles  and  muffels  muff;  be  walked  in  feveral  waters, 
to  clean  them  from  the  grit.  Put  them  in  a ftewpan 
by  themfelves,  cover  them  clofe,  and  when  they  open, 
pick  them  out  of  the  lliells,  and  ftrain  the  liquor. 


C PI  A P.  II. 
COLLARING. 

Prelimmary  Hints  and  Obfervations. 

TT  is  a neceffary  article  in  collaring,  to  take  care  that 
X you  roll  it  up  properly,  and  b nd  it  clofe.  Be 
cautious  that  you  boil  it  thoroughly  enough  j and 
when  it  be  quke  cold,  put  it  into  the  pickle  with  the 
fame  binding  it  had  on  when  boiled  ^ but  take  it  off 
the  next  day,  and  it  will  leave  the  ffdn  clear.  Make 
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refh  pickle  frequently,  .which  will  preferve  your  meat' 
much  longer. 

Beef. 

BONE  a piece  of  thick  flank  of  beef,  cut  the  fkiji 
off,  and  fait  it  with  two  ounces  of  fakpctre,  two  ounces 
of  fal- prunella, ^ the  lame  quantity  of  bay- fait,  half  a 
pound  of  coarfe  fugar,  and  two  pounds  of  v/hite  fait. 
Beat  the  hard  falts  fine,  and, mix  all  together,  i urn  it 
every  day,  and  rub  it  well  with  the  brine,  for  eight 
days ; tlien  take  it  out  of  the  pickle,  wafh  it,  and  wipe 
it  dry.  Take  a quarter  of  an  ounce  of  cloves,  the 
fame  quantity  of  mace,  twelve  corns  of  all-fpice,  and 
a nutmeg  beat  very  fine,  with  a fpoonful  of  beaten 
pepper,  a large  quantity  of  chopped  parfley,  and  forne 
fweet  herbs  chopped  fine.  Sprinkle  it  on  the  beef, 
and  roll  it  up  very  tight ; put  a coarle  cloth  round  it, 
and  tie  it  very  tight  with  beggar’s  tape.  Boil  it  in  a 
large  copper  of  water ; and  if  it  be  a large  collar,  it 
will  take  fix  hours  boiling;  but  a fmall  one  will  be 
done  in  five.  Take  it  out,  and  put  it  in  a prefs  till  it 
be  cold ; but  if  you  have  no  prefs,  put  it  between  two 
boards,  and  a large  weight  upon  it,  till  it  be  cold ; 
then  take  it  out  of  the  cloth,  and  cut  it  into  flices. 
You  may  ufe  raw  parfley  for  a garnilh. 

* Breflfl  of  Veal. 

TAKE  a breaft  of  veal,  bone  it,  and  beat  it  a little. 
Rub  it  over  with  the  yolk  of  an  egg,  and  ftrew  over  it 
a little  beaten  mace,  nutmeg,  pepper  and  fait;  a large 
handful  of  parfley  chopped  fmall,  with  a few  fprigs  of 
fwect-marjpram,  a little  lemon-peel  finely  fhred,  an 
anchovy  walked,  boned,  and  chopped  very  fmall,  and 
mixed  with  a few  crumbs  of  bread.  Then  roll  it  up 
very  tight,  bind  it  hard  with  a fillet,  and  wrap  it  in  a 
clean  cloth  ; then  boil  it  two  hours  and  a half  in  fait 
water ; and  when  it  be  enough,  hang  it  up  by  one  end, 
and  make  a pickle  for  it.  To  a pint  of  fait  and  water 
put  half  a pint  of  vinegar  •,  and  when  you  fend  it  up 
‘to  table,  cut  a flice  oft’  one  of  the  ends.  Pickles  and 
parfley  are  the  ufual  garnilh. 
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Breaft  of  Mutton. 

TAKE  off  the  Hein  of  a breaft  of  mutton,  and  with 
a fliarp  knife  nicely  take  out  all  the  bones ; but  take 
care  that  you  do  not  cut  through  the  meat.  Pick  all 
the  fat  and  meat  off  the  bones,  then  grate  fome  nut- 
meg all  over  the  infide  of  the  mutton,  a very  little 
beaten  mace,  a little  pepper  and  fait,  a few  fw^eet 
herbs  flired  fmall,  a few  crumbs  of  bread,  and  the  bits 
of  fat  picked  off  the  bones.  Roll  it  up  tight,  flick  a 
fkewer  in  to  hold  it  together,  but  do  it  in  fuch  a 
manner  that  the  collar  may  (land  upright  in  the  difh. 
Tie  a packthread  acrofs  it,  to  hold  it  together;  fpitit ; 
then  roll  the  caul  of  a breaft  of  veal  all  round  it,  and 
roaft. . When  it  has  been  about  an  hopr  at  the  fire, 
take  off  the  caul,  dredge  it  with  flour,  bafte  it  well  with 
frefli  butter,  and  let  it  be  of  a fine  brown.  It  will  re- 
quire on  the  whole,  an  hour  and  a quarter  roafting. 
For  fauce,  take  fome  gravy-beef,  and  cut  it  and  hack 
it  well ; then  flour  it,  and  fry  it  a little  brown.  Pour 
into  your  ftewpan  fome  boiling  water,  ftir  it  well 
together,  and  then  fill  your  pan  half  full  of  water.  Put 
in  an  onion,  a bunch  of  fweet  herbs,  a little  cruft  of 
bread  toafted,  two  or  three  blades  of  mace,  four  cloves, 
fome  whole  pepper,  and  the  bones  of  the  mutton. 
Cover  it  clofe,  and  let  it  flew  till  it  be  quite  rich  and 
thick ; then  ftrain  it,  boil  it  up  with  fome  truffles  and 
morells,  a few  mufhrooms,  a fpoonfui  of  ketchup, 
and  two  or  three  bottoms  of  artichokes,  if  you  have 
them.  Add  juft  enough  fait  to  feafon  the  gravy,  take 
the  packthread  off  the  mutton,  and  fet  it  upright  in 
the  difh.  Cut  the  fweetbread  into  four,  and  broil  it 
of  a fine  brown,  with  a few  forcemeat  balls  fried.  Lay 
thefe  round  your  difli,  and  pour  in  the  fauce.  Ufe 
lemon  for  a garnifli. 

Another  Method. 

BONE  a large  breaft  of  mutton,  and  take  out  all 
thegriftles.  Rub  it  all  over  with  the  yolk  of  an  ego-, 
and  feafon  it  with  pepper,  fait,  nutmeg,  parfley,  thyme, 
fweet  marjoram,  all  fhred  fmall,  and  fhalot,  if  you  like 
it.  Wafh  and  cut  an  anchovy  in  bits.  Strew  all  this 
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over  the  meat,  roll  it  up  hard,  tie  it  with  a tape,  and 
put  It  into  a ftewpan;  brown  it,  add  fome  gravy  well 
lealoned,  and  thicken  it  with  flour  and  butter.  Add 
fome  truffles  and  morels,  if  you  like  them,  or  pickled 
cucumbers,  or  gerkins  fliced. 

Calf  5 Head. 

TAKE  off*  the  half  of  a calf’s- head,  but  leave  on  the 
flcin.  Rip  it  down  the  face,  and  take  out  all  the  bones 
carefully,  from  the  meat.  Steep  it  in  warm  milk  till 
It  be  white,  then  lay  it  flat,  rub  it  with  the  white  of  an 
egg,  and  ftrew  over  it  a fpoonful  of  white  pepper, 
two  or  three  blades  of  beaten  mace,  a nutmeg  grated* 
a fpoonful  of  fait,  two  fcore  of  oyfters  chopped  fmall, 
half  a pound  of  beef  marrow,  and  a large  handful  of 
parfley.  Lay  them  all  over  the  infide  of  the  head, 
cut  off  the  ears,  and  lay  them  on  a thin  part  of  the 
heads  roll  it  up  tight,  bind  it  up  with  a fillet,  and  wrap 
It  up  in  a clean  cloth.  Boil  it  two  hours ; and  when 
it  be  almoft  cold,  bind  it  up  v/ith  a frefh  fillet,  and  put 
it  in  a pickle  made,  as  before  direfted,  for  a breafl; 
of  veal. 

Having  killed  your  pig,  drefs  off  the  hair,  and 
draw  out  the  entrails.  Then  wafti  it  clean,  and  with 
a ftiarp  knife  rip  it  open,  and  take  out  all  the  bones  ; 
then  rub  it  all  over  with  pepper  and  fait  beaten  fine,  a 
few  fage-leaves,  and  fweet  herbs  chopped  fmall  j then 
roll  up  your  pig  tight,  and  bind  it  with  a fillet.  Fill 
your  boiler  with  foft  water,  a bunch  of  fweet  herbs,  a 
few  pepper-corns,  a blade  or  two  of  mace,  eight  or  ten 
cloves,  a handful  of  fait,  and  a pint  of  vinegar.  When 
it  boils  put  in  your  pig,  and  let  it  boil  till  it  be  tender. 
Then  take  it  up  j and  when  it  be  almoft  cold,  bind  it 
over  again,  put  it  into  an  earthen  pot,  and  pour  the.li- 
quor  your  pig  was  boiled  in  upon  it.  Remember  to 
keep  It  covered. 

Veni/on, 

TAKE  a fide  of  venifon,  bone  it,  and  take  away  all 
the  finews,  and  cut  it  into  fquare  collars  of  what  fize 
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you  pleafe.  It  will  make  two  or  three  collars.  Lar4 
it  with  fat  clear  bacon,  and  cut  your  lards  as  big  as  the 
top  of  your  finger,  and  three  or  four  inches  long, 
Seafon  your  venifon  with  pepper,  fait,  cloves,  and  nut- 
meg, Roll  up  your  collars,  an4  tie  them  dofe  with 
coarfe  tape;  then  put  them  into  deep  pots,  with  fea- 
fonings  at  the  bottoms,  fome  frelh  butter,  and  three  or 
four  bay-leaves ; then  put  in  the  reft,  with  fome 
feafoning  and  butter  on  the  top,  and  over  that  fouie 
beef  fuet  finely  fhred  and  beaten ; then  cover  up 
•your  pot  with  coarfe  pafte,  and  bake  them  four  of 
five  hours.  After  that  take  them  out  of  the  oven,  ,and 
let  them  ftand  a little.  Takeout  your  venifon,  and 
let  it  drain  well  from  the  gravy.  Take  off  all  the  fat 
from  the  grayy,  add  more  butter  to  the  fat,  and  fet 
it  over  a gentle  fi-re  to  clarify.  Then  take  it  off,  and 
let  it  ftand  a little,  and  fkim  it  well.  Make  your  pots 
clean,  or  have  pots  ready  fit  for  each  collar.  Put  a 
little  feafoning,  and  fome  of  your  clarified  butter,  at 
the  bottom.  Then  put  in  your  venifon,  and  fill  up 
your  pots  with  clarified  butter,  and  be  fure  your  but- 
ter be  an  inch  above  the  meat.  When  it  be  thorough^ 
iy  cold,  tie  it  down  with  double  paper,  and  lay  a ti]e 
on  the  top.  They  will  keep  fix  or  eight  months ; and 
you  may  when  you  ufe  a pot,  put  it  for  a minute  into 
boiling  water,  and  it  will  come  out  whole.  Let  it  ftand 
till  it  be  cold,  flick  it  round  with  bay  leaves,  and  a 
fprig  at  the  top, 

Eels. 

CUT  your  eel  open,  take  out  the.  bones,  cut  off  the 
head  and  tail,  and  lay  the  eel  flat y on  the  dreffer. 
Shred  fome  fage  'as  fine  as  pofllble,  and  mix  it  with 
black  pepper  beatem  'fome  nutmeg  grated,  .and  fome 
fait.  Lay  it  all  oyer  the  eel,  and  rojl  it  up  bard  in  lit- 
tle cloths,  tying^  it  up  tight  at  each  end.  Then  fet  oij 
lome  water,  with  pepper  and  fa]t,  five  or  fix  cloves, 
three  or  four  blades  of  mace,  and  a bay-leaf  or  two. 
Boil  thefc,  with  the  bones,  head,  and  tail  • then  tak^ 
out  the  bones,  head,  and  tail,  and  put  in  your  eels.  Let 
them  boil  till  they  be  tender,  then  take  them  out  o.f 
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the  liquor,  and  boll  the  liquor  longer.  Take  it  ofF-; 
and  when  it  be  cold  put  it  to  your  eels ; but  do  not  take 
off  the  little  cloths  till  you  ule  your  collars. 

Salmon. 

TAKE  a fide  of  falmon,  and  cut  off  about  a hand- 
ful of  the  tail.  WalTi  Vv’ell  your  large  piece,  and  dry  it 
with  a cloth.  Wafli  it  over  with  the  yolks  of  eggs, 
and  make  fome  forcemeat  with  what  you  cut  off  the 
tailj  but  take''feff  the  flcin,  and  put  to  it  a handful  of 
parboiled  oyfters,  a.  tail  or  two  oflobfters,  the  yolks 
of  three  or  four  eggs  boiled  hard,  fix  anchovies,  a good 
handful  of  fweet  herbs  chopped  fmall,  a little  fait, 
chives,  mace,  nutmeg,  pepper,  and  grated  bread. 
Work  all  thefe  together  into  a body  with  yolks  of  eggs, 
and  lay  it  all  over  the  flefhy  part,  with  a little  more 
pepper  and  fait  all  over  the  falmon.  Then  roll  it  up 
into  a collar,  and  bind  it  with  broad  tape.  Boil  it  in 
water,  fait,  and  vinegar  ; but  let  the  liquor  boil  firft. 
T hen  put  in  your  collars,  with  h bunch  of  fweet  herbs, 
fiiced  ginger,  and  nutmeg.  Let  it  boil  gently  nearly 
two  hours  i 4ud  when  it  be  enough,'  take  it  up.  Put 
it  into  your  foufing-pan  j and  as  foon  as  tho  pickle  be 
cold,  put  it  to  your  falmon,  and  let  it  ftand  in  it  till 
it  be  wanted  for  ufe^  or  you  may  pot  it  after  it  be 
boiled,  and  fill  it  up  with  clarified  butter i and  this 
w'ay  it  will  keep  good  the  longer. 

Mackerel. 

HAVING  gutted  your  mackerel,  flit  it  down  the 
belly,  cut  off  the  head,  and  take  out  the  bones  ; but 
take  care  you  do  not  cut  it  in  holes.  Then  lay  it  flat 
upon  its  back,  feafon  it  with  pepper,  fait,  mace,  and 
nutmeg,  and  a handful  of  parfley  Hired  fine.  Strew  it 
over  them,  roll  them  tight,  and  tie  them  well  feparately 
in  cloths.  Boil  them  gently  twenty  minutes  in  vine- 
gar, fait,  and  water;  then  take  them  our,  put  them  into 
a pot,  and  pour  the  liquor  on  them.  The  next  day 
take  the  cloth  off  your  fifh,  put  a little  more  vinegar 
to  the  pickle,  and' keep  them  for  ufe. 
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, POTTING. 

Preliminary  Hints  and  Ohfervations. 

Before  you  fend  your  meat  to  the  oven,  take 
care  to  cover  it  well  with  butter,  fallen  it  dov,'n 
with  ftrong  paper,  and  bake  it  well.  As  foon  as  it 
comes  from  the  oven,  drain  the  gravy  f^om  the  meat, 
and  be  careful  to  pick  out  all  the  fldns,  as  otherv/ife 
they  will  hurt  the  look  of  the  meat,  and  the  gravy  will 
foon  turn  it  four.  Remember  always  to  beat  your  lea- 
foning  well  before  you  put  in  your  meat,  and  put  it  in 
by  degrees  as  you  beat  it.  When  you  put  your  meat 
into  your  pots,  prefs  it  well,  and  be  fure  never  to  poiir 
your  clarified  butter  over  your  meat  till  if  be  quite 
cold. 

Marble  Veal. 

BOIL,  Ikin,  and  cut  a dried  tongue  as  thin  as  pof- 
fible,  and  beat  it  very  well  with  near  a pound  of  but- 
ter, and  a little  beaten  mace,  till  it  be  like  a palle. 
Have  ready  fome  veal  Hewed  and  beat  in  the  fame 
manner.  Then  put  fome  veal  into  fome  potting-pots, 
thin  fome  tongue  in  lumps  over  the  veal  j but  do  not 
lay  on  your  tongue  in  any  form  but  in  lumps,  and  it 
will  then  cut  like  marble.-  Fill  your  pot  clofe  up  with 
veal,  prefs  it  very  hard  down,  and  pour  clarified  but- 
ter over  it.  Remember  to  keep  it  in  a dry  place;  and 
when  you  fend  it  to  table,  cut  it  out  in  flices.  ' You 
may  make  ufe  of  curled  parfley  for  a garnifh. 

Geefe  and  Turkeys. 

TAKE  a fat  goofe  and  a fat  turkey,  cut  them  down 
the  rump,  and  take  out  all  the  bones.  Lay  them  flat 
open,  and  feafon  .them  with  W'hite  pepper,  fait  and 
nutmeg,  allowing,  three, nutmegs,  with  the  like  propor- 
non  of  pepper,  and  as  much  Iklt  as  both  tlie  Ibices. 
When  you  have  feafoned  them  all  over,  let  your  tur- 
key be  within  the  goofe,  and  keep  them  in  feafonincy 
two  nights  and  a day;  then  roll  them  up  as  collared 
beef,  very  tight,  and  as  flrort  as  you  can,  and  bind  it 
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very  fail  with  ftrong  tape.  Bake  It  in  a long  pan,  with 
plenty  of  butter,  till  it  be  very  tender.  Let  it  lie  in 
the  hot  liquor  an  hour;  then  take  it  out,  and  let  it 
itand  till  next  day;  then  unbind  it,  place  it  in  your 
pot,  and  pour  melted  butter  over  it.  Keep  it  for’  ufe 
and  nice  it  out  thin.  ^ 

‘Tongue  L 

RUB  a neat’s  tongue  with  an  ounce  of  faltpetre,  and 
four  ounces  of  brown  fugar,  and  let  it  lie  two  days ; 
then  boil  it  till  it  be  quite  tender,  and  take  off  the  dcirl 
and  fide  bits.  Cut  the  tongue  in  very  thin  flices,  and 
beat  It  in  a marble  mortar,  with  a pound  of  clarified 
butter,  and  feafon  it  to  your  tafte  with  pepper,  fait, 
and  mace..  Beat  all  as  fine  as  poffible,  then  put  it 
dofe  down  into  fmall  potting-pots,  and  pour  over 
them  clarified  butter. 

Or  you  may  pot  them  in  this  fine  manner : Take  a 
dried  tongue,  boil  it  till  it  be  tender,  and  then  peel  it. 
Take  a goofe  and  a large  fowl,  and  bone  them  ; take 
a quarter  of  an  ounce  of  mace,  the  lame  quantity  of 
olives,  a large  nutmeg,  a quarter  of  an  ounce  of  black 
pepper,  and  beat  all  well  together  • add  a fpoonful  of 
fait,  and  rub  the  tongue  and  the  infide  of  the  fowl  well 
v.'ith  them.  Put  the  tongue  into  the  fowl,  theii  feafon 
the  goofe,  and  fill  it  with  the  fowl  and  tongue,  and  the 
goole  will  look  as  if  it  were  whole.  Uay  it  in  a pan 
that  will  juft  hold  it,  melt  fiefh  butter  enough  to  cover 
it,  fend  it  to  the  oven,  and  bake  it  an  hour  and  a 
half;  then  uncover  the  pot,  and  take  out  the  meat. 
Carefully  drain  it  from' the:  butter*,  -lay  it  on  a coarfe 
doth  till  it  be  cold^  then  take  off  the  hard  fat  from  the 
gravy,  and  lay  it  before  the  fire  to  melt.  Put  your 
meat  again -into  the  pot,  and  pour  your,  butter  over  it. 
If  there  be  not  enoughi' clarify  more,  and 'let  the  but- 
ter be  an  inch  above  the  meat.  It  y/illiceep  a great 
while,  cut  fine,  and  look  beautiful';  and  when,  you 
cut  it,  -cut  croffways  quite  down.  It  makes  a pretty 
corner-difli  for  dinner,  or  fide  difh  for  fupper.  Ob- 
serve, when  you  pot  it,  to  fave  a little  of  the  fpiceto 
throw  over  it  before  the  laft  butter  be  put  on,  other- 
Vvdfe  the  meat  will  not  be  fiifficiently  fealbned. 
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Beef. 
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TAKE  half  a pound  of  brown  fiigar,  and  an  ounce 
of  faltperre,  and  rub  it  into  twelve  pounds  of  beef. 
Let  it  lie  twenty-four  hours  j then  wafh  it  dean,  and 
djy  it  well  with  a cloth.  Sealbn  it  to  your  tafte,  with 
pepper,  fait,  and  mace^  and  cut  it  into  five  or  fix 
' pieces.  Put  It  into  an  earthen  pot,  with  a pound  of 
butter  in  lumps  upon  it,  fet  it  in  a hot  oven,  and  let  it 
fiand  there  three  hours.  Then  take  it  out,  cut  off  the 
hard  outhdes,  and  beat  it  in  a mortar.  Add  to  it  a 
little  more  pepper,  fait,  and  mace.  Then  oil  a pound 
of  butter  in  the  gravy  and  fat  that  came  from  your 
beef,  and  put  It  in  as  you  find  neceffary;  but  beat  the 
meat  exceedingly  fine.  Then  put  it  into  your  pots, 

prefs  It  clofe  down,  pour  clarified  butter  over  it,  and 
keep  It  in  a dry  place. 

If  you  would  pot  your  beef  like  venifon,  proceed 
thus  : Take  a buttock  of  beef,  and  cut  the  leL  of  it 
into  pound  pieces.  To  eight  pounds  of  beef,  take  four 
ounces  of  laltpetre,  the  fame  quantity  of  petre-falt,  a 

fn  ^ Tal-prunella.  Beat 

all  the  falts  very  fine,  mix  them  well  together,  and 
rub  them  into  the  beef  Then  let  it  lie  four  days 
turning  it  twice  a day.  After  that,  put  it  into  a pin] 
cover  It  with  pump-Water,  and  a little  ^f its  own  brine. 
Bake  It  in  an  oven,  with  the  houfehold  bread  till  it 
he  as  tender  as  a chicken  1 then  drain  it  from  the  ^ 
and  take  out  all  the  firin  and  finews.  Pouhd'k  k a 
marble  mortar  lay  it  in  a broad  difh,  and  mix  in  it 

Mh  it  af  ^ fine, 

ther  nrefc  ^nten  It.  Mix  all  again  well  toge- 

J^fl:  to  fettle,  and  cover  it  two 
ches  thick  with  clarified  butter  Cover  ir  whh 
white  paper  as  foon  as  it  be  cold 

Another  Method  to  pot  Beef. 

TAKE  two  pounds  of  lean  beef,  cut  it  into  dices. 


274  POTTING. 

I 

and  lay  them  upon  a plate.  Seafon  them  with  fait  and 
pepper,  and  a little  cochineal.  T urn  and  feafon  them 
on  the  other  fide,  and  then  let  them  lie  one  upon  ano- 
ther all  night.  Put  them  into  a pan  ; add  to  them  half 
a pint  of  fmall  beer,  a little  vinegar,  and  as  rnuch 
water  as  will  cover  them.  Let  there  lx  in  the  pickle 
fome  black  and  Jamaica  pepper.  Cover  them  very 
clofe,  and  bake  them.  When  they  are  baked,  take 
the  dices  out  of  the  pickle  while  they  are  hot,  let  them 
lie  till  they  be  cold,  and  then  beat  them  in  a mortar. 
Add  to  them  a pound  of  frefh  butter  while  they  are 
beating,  alfo  fome  fait,  pepper,  and  nutmeg.  When 
they  are  well  beaten,  put  them  into  the  pot,  and  when 
the  bread  is  drawn,  put  it  into  the  oven  until  it  be  hot 
through.  When  it  is  cold,  cover  it  over  with  clari- 
fied butter,  and  it  will  keep  a month  or  two. 

To  fot  cold  Beef. 

CUT  it  fmall,  add  to  it  fome  melted  butter,  two 
anchovies,  boned  and  waflied,  and  a little  Jamaica 
pepper  beat  fine.  Put  them  into  a marble  mortar,  and 
beat  them  well  together  till  the  meat  be  yellow.  Then 
put  it  into  pots,  and  cover  it  with  clarified  butter. 

Small  Birds. 

HAVING  picked  and  gutted  your  birds,  dry  them 
well  with  a cloth,  and  iealon  them  with  pepper,  lalt, 
and  mace.  Then  put  them  into  a pot  with  butter,  tie 
your  pot  down  with  paper,  and  bake  them  in  a mode- 
rate oven  When  they  come  out,  dram  the  gravy  from ; 
them,  and  put  them  into  potting-pots.  Pour  clarifieu , 
butter  over  them,  and  cover  them  clofe. 


Pigeons. 


PICK  and  draw  your  pigeons,  cut  off  the  pinions, 
wafh  them  clean,  and  put  tliem  into  a fieve  to  dram. 
Then  dry  diem  with  a cloth,  and  feafon  them  with  pep- 
per and  fait.  Roll  a lump  of  butter  in  chopped  parf-, 
ley,  and  put  it  into  the  pigeons.  Sew  up  the  ^ent,  the 
put  them  into  a pot  with  butter  over  tltnn  tie  them 
down,  and  fet  them  in  a moderately  neated  oven. 
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When  they  come  out,  put  them  into  potting-pots,  and 
pour  clarified  butter  over  them. 


Woodcocks » 

TAKE  fix  woodcocks,  pluck  them,  and  draw  out 
the  train.  Skewer  their  bills  through  their  thighs,  put 
their  legs  through  each  other,  and  their  feet  upon  their 
breafts.  Seafon  them  with  three  or  four  blades  of  mace, 
and  a little  pepper  and  fait.  Then  put  them 'into  a 
deep  pot,  with  a pound  of  butter  over  them.  Rake 
them  in  a moderate  oven,  and  when  they  be  enough. 
Jay  them  on  a difii  to  drain  the  gravy  from  them. 
Then  put  them  into  potting-pots  j take  all  the  clear 
butter  from  your  gravy,  and  put  it  upon  them.  Fill 
up  your  pots  with  clarified  butter.  Keep  them  in  a 
dry  place  for  ufe. 


Moor  Game. 

picked  and  drawn  your  game,  wipe  them 
clean  with  a cloth,  and  feafon  them  well  with  pepper 
fait,  and  mace.  Put  one  leg  through  the  other,  and 
roaft  them  till  they  be  of  a good  brown.  When  they 
be  cold,  put  them  into  potting-pots,  and  pour  over 
them  clarified  butter  ; but  obferve  to  keep  their  heads 
uncovered  with  butter.  Keep  them  in  a dry  place 


Venifo7i. 

RUB  your  venifon  with  vinegar,  if  it  be  ftale,  and 
e It  lie  an  hour.  Then  dry  it  with  a cloth,  and  rub 
all  over  with  red  wine.  Seafon  it  with  pepper,  fait 

ovl  Tr '^'■then dilh.  Pou; 

alt  r . ■ a pound  of  butter, 

and  fet  it  in  the  oven.  If  it  be  a Ihoulder,  put  a coarfe 

ovra  ° Wh’  "'S'*' 

bones  mrl  k'  “^l^an  from  the 

fonSi’^oHn®  r fufficiently  fea- 

kTen^hrftf  and  clarified  butter,  and 

keep  beating  it  till  it  be  a fine  pafte.  Then  prefs  it 

hard^down  into  your  pots,  and  pour  clarified  butter 

T 2 
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■■  V _ Hai’Ss. 

TET  your  hare  hang  up  for  four  or  five  days  with 
the  Ikinon,  then  cafe_  it,  and  cut  it  up, as  for  eating. 
Put  it  into  a pot,  and  feafon  it  with  pepper,  lalt,  and 
mace.  Put  a pound  of  butter- upon 'it,,  tie  it  down> 
and  bake  it  in  a bread  ovd^r;.  When  it  comes  out, 
pick  it  clean  from  the  bone's,'  and  pound  it  very  fine 
in  a mortar,  with  the. fat  from  your  gravy.  Then  put 
itclofe  down  intp^qurpots,  and  pour  over  it  clarified 
butter. 

:Hsrrings. 

CUT  off  die.  heads  of  your  herrings,  and  put  them 
into  an  earthenf.pQt. . Lay  them  clofe,  and  between  ' 
-every  layer  oLhecrijngs  drew  fome  fait,  but  not  too 
much.  Put  ifichjves,.  mace,  whole  pepper,  and  a ii.uf- 
meg  cut  in  pieces.  Fill  up  the  pot  widi  vinegar,  water, 
and  a quarter  of  a piht  of  white  wine.  Cover  it, with, 
brown  paper,  tie  it  down,  and  bake  it  in  an -oven  with 
brown  bread.  As  foon  as  it  be  cokF'put  it  info  youf 
potting -pots  for  ufe.  -*  • 

Chars.  ' ' 

THIS  fiili  is  much  admired,  and  is  in  a manner- 
peculiar  totlie  lakes  in  Wdtmoreland.  ^ Pot  them  in 
this  maliner  : After  having  cleanled  tliems  cut  off  the 
fins,  tails,  and  heads, -and  tlien  lay  them  in  rows  in  a. 
long  baking-pan,  having,,  firft  ieafoned  them  with, 
pepper,  fait,  and  mace.  ' .When  they  be  done,  let 
them  ftand  tjll  they  be  c-old,  put  diem  into  your  pott- 
ing-pots,  and  cover  diem  with  clarified  butter. 

Ee/s. 

SKIN,  cleard'e,  and  wafii  clean  a very  large  eek  ■ 
. Dry  it  in,  a cloth,  and  cut  it  in  pieces  about  four  inchest 
long.  . Seafon  them  with  a little  beaten  mace  and  nut- - 
meg,  pepper,  fait,  and  a little  fal-prunella  beat  fine. . 
Lay  them  in  a pan,  a;nd  pour  as  much  clarified  butter  r 
over  them  as  will  cover  them.  Bake  them  half  an  hour: 
in  a,  quick  oven  ; but  the  fize  of  your  eel  muft  be  the-' 
general  rule  to  determine  what  time  they  will  t^ke^ 
baking.  Take  them  out  with  a fork,  and  lay  them  on  . 1 
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a coarfe  cloth  to  drain.  When  tliey  be  quite  cold» 
leafon  them  again  with  the  .fame  feafoning,-  and  lay 
them  clbfe  in  the  pot.  i hen  take  off  the  butter  they 
were  baked  in  clear  from  the  gravy  of  the  filh,  and  let 
it  in  a difh  before  the  fire.  When  it- be  melted,  -pour' 
rlie  butter  over  tiiem,  and'pht  them  by  for  ufe.  You 
may  bone  your  eels  if  you-  choofe  it ; but  in  that  calb 
you  muff  put  in  no  fakprunella. 

Lampreys. 

SKIN  your  lampreys,  cleanfe  them  with  fait,  and. 
wipe  then;  dry.  Beat  feme  blaclv.pepper,  mace,  and 
cloves,  -mix  them  with  falt^  .and, feafop  your  ilfh  with 
Then  lay  them  in  a pan,  and  cover  them  with  cla- 
rihed  butter.  Bake,  them  ab  hour^  feafon  them  well, 
and  treat  them  ip  -the  fame  rnanner  as:  above  diredted 
for  eels.  If  your  butter  be  good,  they  will  .keep  a long 
time. 

v,»  > • 

Smelts. 

DRAW  out,  the  infide ; feafon  them  with  fait, 
pounded  mace,  and'pepper,  and;  butter  on  the  top; 
Bake  them.  When  they  are  nearly  cold,  take  them 
out,  and  lay  them  op  a cloth.  Put  them  into  pots, 
rake  off  the  butter  from  the.  gravy-,  clarify  it  with 
more,  and  pour  it  on  them..  "’,. . . ■ 

'Pike. 

SCALE  your  pike,  cut  off  its  head,  fplit  it,  and 
take  out  the  chine  bone.  Then  ftrew  all  over  the  infide 
fome  bay-falt  and  pepper  •,  roll  it  up  round,  and  lay  it 
in  a pot.  Cover  it,  and  bake  it  an  hour.  Then  take 
It  out,  and  lay  it  on  a coarfe  cloth  to  drain,  and  wlien 
It  be  cold,  put  it  into  your  pot,  and  cover  it  with  cla- 
rified butter. 

Lqbfier.  ' ' ■ . ’ 

BOIL  a live  lobffer  in  fait  and  wate.r,  and  ftick  a 
kewer  in  the  vent  of  it  to  prevent  the  water  getting 

iu  out 

ail  the  flelh,  beat  it  fine  in  a mortar,  and  feafon  it 

T 3 
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with  beaten  mace,  grated  nutmeg,  pepper,  and  fait. 
Mix  all  together,  melt  a piece  of  butter  the  fize  of  a 
walnut,  and  mix  it  with  the  lobfter  as  you  beat  it. 
When  it  be  beat  to  a pafte,  put  it  into  your  potting- 
pot,  and  put  it  down  as  clofe  and  as  hard  as  you  can. 
Then  fet  fome  butter  in  a deep  broad  pan  before  the 
fire,  and  when  it  be  all  melted,  take  off  the  feum  at 
the  top,  if  any,  and  pour  the  clear  butter  over  the  meat 
as  thick  as  a crown- piece.  The  whey  and  churn- milk 
will  fettle  at  the  bottom  of  the  pan  j but  take  great 
care  that  none  of  that  goes  in,  and  always  let  your 
butter  be  very  good,  or  you  will  fpoil  all.  If  you 
choofe  it,  you  may  put  in  the  meat  whole,  with  the 
body  mixed  among  it,  laying  them  as  clofe  together  as 
you  can,  and  pouring  the  butter  over  them.  A mid- 
dling-fized  lobfter  will  take  an  hour  and  a half  boil- 
ing i but  be  lure  you  let  it  be  well  boiled. 

Shrimps. 

WHEN  they  are  boiled,  feafon  them  well  with 
pepper,  lalt,  and  a little  pounded  cloves.  Put  them 
clofe  into  a pot,  fet  them  for  a few  minutes  into  a flack 
oven,  and  pour  over  them  clarified  butter. 

Salmon. 

SCAIjE  a piece  of  frefh  falmon,  and  wipe  it  clean. 
Seafon  it  with  Jamaica  pepper,  black  pepper,  mace, 
and  cloves  beat  fine,  mixed  with  fait,  and  a little  fal- 
prunellaj  then  pour  clarified  butter  over  it,  and  bake 
it  well.  Take  it  out  carefully,  and  lay  it  to  drain. 
When  it  be  cold,  feafon  it  again,  and  lay  it  clofe  in 
your  pot,  covered  with  clarified  butter.  Or  you  may 
pot  it  in  this  manner : Scale  and  clean  your  falmon, 
cut  it  down  the  back,  diy  it  well,  and  cyt  it  as  near 
the  fhape  of  your  pot  as  you  can.  Take  two  nutmegs, 
an  ounce  of  mace  and  cloves  beaten,  half  an  ounce  of 
white  pepper,  and  an  ounce  of  fait.  7'hen  take  out 
all  the  bones,  cut  off  the  jowl  below  the  fins,  and  cut 
off  the  tail,  Seafon  the  fcaly  fide  firff,  lay  that  at  the 
bottom  of  the  pot,  then  rub  the  feafoning  on  die  otJier 
fide,  cover  it  with  a difli,  and  let  it  ftand  all  night.  It 
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muft  be  put  double,  and  the  fcaly  fide  top  and  bottom ; 
put  fome  butter  at  the  bottom  and  top,  and  cover  the 
pot  with  fome  ftilf  coarfe  palte.  If  it  be  a large  filli, 
it  will  require  three  hours  baking  j but  if  it  be  a fmall 
one,  two  hours  will  do  it.  When  it  comes  out  of  the 
oven,  let  it  ftand  half  an  hour ; then  uncover  it,  and 
raife  it  up  at  one  end,  that  the  gravy  may  run  out,  re- 
membering to  put  a trencher  and  a weight  on  it  to  prefs 
out  the  gravy.  When  the  butter  be  cold,  take  it  out 
clear  from  the  gravy,  add  more  butter  to  it,  and  put  it 
in  a pan  before  the  fire.  When  it  be  melted,  pour  it 
over  the  falmon,  and  as  foon  as  it  be  cold,  paper  it  up. 
As  to  the  feafoning  of  thefe  things,  it  muft  be  regu- 
lated by  your  palate,  more  or  lefs  j but  take  great  care 
that  no  gravy  or  whey  of  the  butter  be  put  into  your 
pots,  as  that  will  prevent  it  long  keeping  good.  In 
this  manner  you  may  pot  carp,  tench,  trout,  and  fe- 
veral  other  forts  of  filh. 

make  Bullace  Cheeje. 

PUT  full  ripe  bullaces  into  a pot,  and  to  every 
quart  of  bullace  put  a quarter  of  a pound  of  loaf  fugar 
beaten  fine.  Bake  them  in  a moderately  heated  oven 
till  they  be  foft,  and  then  rub  them  through  a hair 
fieve.  To  every  pound  of  pulp  add  half  a pound  of 
loaf  fugar  beaten  fine.  Then  boil  it  an  hour  and  a 
half  over  a flow  fire,  and  keep  ftirring  it  all  the  time. 
1 hen  pour  it  into  potting-pots,  tie  brandy  paper  over 
them,  and  keep  them  in  a cool  place.  It  will  cut  very 
bright  and  fine,  when  it  has  flood  a few  months. 


CHAP.  IV. 

SALTING  AND  SOUSING. 

J'he  Preparation  0/  B A C O N,  HAMS, 

Bacon.  . • 

CUT  off  the  hams  and  head  of  your  pig,  and  if  It 
be  a large  one,  take  out  the  chine,  but  leave  in 
the  fpare-ribs,  as  they  will  keep  in  the  gravy,  and 

T 4 


28o  salting  and  sousing.’ 

prevent  the  bacon  getting  rufty.  Salt  it  with  common 
lalt,  and  ^ little  falt-petre,  and  let  it  lie  ten  days  on  a 
ta,ble,  to  let  all  the  brine  run  from  it.  Then  fait  it 
again  ten  or  twelve  days,  turning  it  every  day  after 
the  fecond  faking.  Then  fci  ape  it  very  clean,  rub  a 
little  fait  on  it,  and  hang  it  up.  'T'ake  care  to  fcrapc 
the  white  froth  off  it  very  clean,  and  rub  on  a little 
dry  lalt,  which  will  keep  the  bacon  from  rufting.  The 
dry  fait  will  candy  and  Ihine  on  it  like  diamonds. 

Some  people  make  their  bacon  thus : I’ake  off  all 
the  infide  fat  of  a fide  of  pork,  and  lay  it  on  a Ion" 
board  or  dreffer,  that  the  blood  may  run  from  it.  Rub 
it  well  on  both  fides  with  good  fait,’  and  let  it  lie  a day. 
Then  take  a pint  of  bay-falt,  a quarter  of  a pound  of 
laltpetre,  and  beat  them  both  fine ; two  pounds  of 
coarfe  fiigar,  and  a quarter  of  a peck  of  common  fait. 
Lay  your  pork  in  fomething  that  will  hold  the  pickle, 
and  rub  it  well  with  the  above  ingredients.  Lay  the 
fkinny  fide  downwards,  and  bake  it  every  day  with  the 
pickle  for  a fortnight.  Then  hang  it  on  a wood  fmoke, 
and  afterwards  hang  it  in  a dry  place,  hut  not  in  a hot 
place.  Obferve,  that  all  hams  and  bacon  fhould  hang 
clear  from  every  thing,  and  not  toyich  the  wall.  Take 
care  to  wipe  off  the  old  fait  before  you  put  it  into  the 
pickle,  and  never-  keep  bacon  or  hams  in  a hot  kitchen, 
(?r  in  a room  expofed  to  the  rays  of  the  fun,  as  all  thefe 
niatters  contribute  to  make  them  rufty. 

Weftphalia  Bacon. 

HAVING  chofen  a fine  fide  of  pork,  make  the 
following  pickle:  Take  a rgallon  of  pump-water,  a 
quarter  of  a peck -of  bay-falt,  the  fame  quantity  of 
white  fait,  a pound  of  petre-falt,  a quarter  of  a pound 
of  faltpetre,  a pound  of  coarfe  fugar,  and  an  ounce  of 
focho  tieci  tip  in  g rag.  Boil  all  thefe  well  together, 
and  let  it  ftand  till  it  be  cold.  Then  put  in  the  pork, 
let  it  lie  in  this  pickle  for  a fortnight,  then  take  out 
the  poi  k,  nnd  dry  it  over  faw-duft:.  This  pickle  will  ‘ 
anlwer  very  W'^ell  for  tongues  j but  in  that  cafe,  ,you 
muff  firft:  let  the  tongues  lie  fix  or  eight  hours  in  pump- 
water,  to  talce  out  die  fliminefs  ^ and  when  they  have 
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lain  a proper  time  in  the  pickle,  dry  them  as  you  do 
your  pork. 

Hams. 

CUT  out  your  hams  from  the  pig,  and  rub  them 
well  with  an  ounce  of  faitpetre,  half  an  ounce  of  fal- 
prunella  pounded,  and  a pound  of  common  fait.  Ob- 
ferve,  that  thefc  quantities  of  falts  muft  be  allowed  to 
each  ham.  Lay  them  in  falt-pans  for  ten  days,  turn 
them  once  in  the  time,  and  rub  them  well  with  more 
common  fait.  Let  them  lie  ten  days  longer,  and  turn 
them  every  day.  'Then  take  them  out,  fcrape  them  as" 
clean  as  poffible,  and  dry  them  well  with  a,  dean  cloth. 
Then  rub  them  flightly  over  with  a little  fair,  and  hang 
them  up  to  dry,  but  not  in  too  hot  a place'. 

Some  people  make  their  hams  according  to  the  fol- 
lowing diredions ; T ake  a fat  hind  quarter  of  pork,  and 
cut.off  a fine  ham.  Take  two  ounces  of  faitpetre,  a 
pound  of  coarfe  fugar,  the  fame  quantity  of  common 
fait,  and  two  ounces  of  fal-prunella.  Mix  all  together, 
and  rub  your  pork  well  with  it.  Let  it  lie  a month  in 
this  pickle,  turning  and  balling  it  every  day.  Then 
hang  it  in  a wood  fmoke  in  a dry  place,  fo  that  no 
heat  can  come  to  itj  and  if  you  intend  to  keep  therii 
long,  hang  them  a month  or  two  in  a damp  place,  tak- 
ing care  that  they  do  not  become  mouldy,  and  it  will 
make  them  cut  fine  and  fnort.  Never  lay  thefe  hams 
in  water  till  you  boil  them,  and  then  boil  them  in  a 
copper,  if  you  have  one,  or  in  the  largeft  pot  you  have. 
Put  them  in  when  the  water  be  cold,  and  do  not  fufier 
the  water  to  boil  till  they  have  been  in  four  or  five  hours. 
Skim  the  copper  or  pot  well,  and  frequently  till  the  water 
boils ; and  if  it  be  a very  large  one,  it  will  require  three 
hours  boiling  •,  bur  a fmall  one  will  be  done  in  two  hours, 
provided  the  water  be  not  fuffered  to  boil  too  foon! 
Take  it  up  half  an  hour  before  dinner,  pull  off  the  fkin, 
and  throw  rafpings  finely  fifted  all  over  it.  Hold  a red- 
hot  fire-fliovel  over  it,  and  when  dinner  be  ready,  take  a 
few  rafpings  in  a fieve,  and  fift  them  all  over  the  difh. 
Then  lay  in  your  ham,  and  with  your  finger  make  figures 
round  the  edge  of  your  difh.  Be  fure  to  boil  your^ liam 
in  as  much  water  as  you  can,  and  to  keep  it  ficimming 
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boils.  It  muft  be  at  lead  four  hours  before  you  ’ 
lufrer  it  to  boil.  Yorkfliire  is  famous  for  hams  j and 
the  reafon  is,  that  their  fait  is  much  finer  than  ours  in 
London,  it  being  a large  clear  fait,  and  gives  the  meat 
a fine  flavour.  A deep  hollow  wooden  tray  is  better 
than  a pan,  becaufe  the  pickle  fwells  about  it.  When 
you  broil  any  of  thefe  or  the  following  hams  in  flices, 
let  the  flices  lie  a minute  or  two  in  boiling  water,  and 
then  broil  them.  By  this  method  you  will  take  out  the 
fait,  and  make  them  eat  with  a fine  flavour. 

Hams  the  Torkjhire  Way. 

FIRST  beat  them  well,  and  then  mix  half  a peck 
of  fait,  three  ounces  of  fultpeti'e,  half  an  ounce  offal- 
prunella,  and  five  pounds  of  coarfe  fait.  Rub  the  hams 
well  with  this,  and  lay  the  remainder  on  the  top.  Let 
them  lie  three  days,  and  then  hang  them  up.  " Put  as 
much  water  to  the  pickle  as  will  cover  the  hams,  adding 
fait  till  it  will  bear  an  egg,  and  then  boil  and  ftrain  in 
The  next  morning  put  in  the  hams,  and  prefs  them 
down  fo  that  they  may  be  covered.  Let  them  lie  a 
fortnight,  rub  them  well  with  bran,  and  dry  them. 
The  above  ingredients  are  fufiicient  for  three  middling- 
fized  hams. 

New  England  Hams. 

FOR  two  hams,  take  two  ounces  of  fal-prunella  j 
• beat  it  fine,  rub  it  well  in,  and  let  them  lie  twenty-four 
hours.  Then  take  half  a pound  of  bay-falt,  a quarter 
of  a pound  of  brown  fait,  a quarter  of  a pound  of 
common  fait,  and  one  ounce  of  falt-petre,  all  beat 
fine,  and  half  a pound  of  the  coarfefl;  fugar.  Rub 
all  thefe  well  in,'  and  let  them  lie  two  or  three  days. 
Then  take  white  common  fait,  and  make  a pretty 
lirong  brine  with  about  two  gallons  of  water,  and  half 
a pound  of  brown  fugar.  Boil  it  well,  and  fkim  it  when 
cold.  Then  put  in  the  hams,  and  turn  them  every  two 
or  three  days  in  the  pickle  for  three  weeks.  Then  hang 
them  up  in  a chimney,  and  linoke  them  well  a day  or 
two  with  horfe-litter.  Afterwards  let  them  hang  al^ut 
a week  on  the  fide  of  the  kitchen  chimney,  and  then 
take  them  down.  Keep  them  dry  in  a box,  with  bran 
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covered  over  them.  They  may  be  eaten  in  a month, 
or  will  keep  very  well  one  year. 

JVeJlphalia  Ham. 

RUB  it  with  half  a pound  of  the  coarfeft  fugar,  and 
let  it  lie  till  night.  Then  rub  it  with  an  ounce  of  falt- 
petre  finely  beaten,  and  a pound  of  common  lalt.  Let 
it  lie  three  weeks,  turning  it  every  day.  Dry  it  in  wood 
fmoke,  or  where  turf  is  burnt.  When  you  boil  it,  put 
into  the  pot  or  copper,  whichever  it  be  boiled  in,  ^ 
pint  of  oak  faw-duft. 

To  cure  two  Hams  after  the  Wcjlmor eland  Manner. 

RUB  the  hams  over  night  with  ten  ounces  of  falt- 
petre,  and  next  morning  take  three  pounds  of  common 
fait,  three  pounds  of  the  coarfeft  fugar,  and  one  pound 
of  bay-falt.  Boil  all  thefe  in  three  quarts  of  ftrong  beer ; 
and,  when  it  has  boiled  a little  time,  pour  it  over  the 
hams.  Let  them  lie  in  this  pickle  one  month,  rubbing 
and  turning  them  every  day,  obferving  not  to  take 
them  out  of  the  pan.  The  fame  pickle  is  good  for 
tongues  and  fauces.  Before  they  be  fmoked,  rub  a 
handful  of  bran  over  them  to  dry  them,  and  let  them 
hang  three  weeks  or  a month. 

Mutton  Hams. 

CUT  a hind-quarter  of  mutton  like  a ham,  and  rub 
it  well  with  an  ounce  of  faltpetre,  a pound  of  coarfe 
fugar,  and  a pound  of  common  fait  well  mixed  toge- 
ther. J .ay  it  in  a hollow  tray,  with  the  fkin  downwards, 
and  bafte  it  every  day  for  a fortnight.  Then  roll  it  in 
faw-duft,  and  hang  it  in  wood  fmoke  for  a fortnight. 
Then  boil  it,  and  hang  it  in  a dry  place.  Cut  it  out 
in  dices,  and  broil  them  as  you  want  them,  and  they 
will  eat  very  fine, 

Veal  Hams. 

TAKE  a leg  of  veal,  and  cut  it  like  a ham.  Take 
a pint  of  bay-falt,  two  ounces  of  faltpetre,  and  a pound 
of  common  fait.  Mix  them  all  together,  with  an  ounce 
of  beaten  juniper  berries,  and  rub  the  ham  well  with 
'hern.  Lay  it  in  a hollow  tray  with  the  fkinny  fide 
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downwards,  and  bafte  it  every  day. with  the  pickle  for 
a foi might,  and  then  hang  it  in  wood  .fmoke  for  a- 
fortnight  longer.  You  may  boil  it,  or  parboil  it  and 


Beef  tlams. 

^ take  the  leg  of  a fat  Scotch  or  Welch  ox,  and  cut 
It  like  a ham.-  Take  an  ounce  of  bay-falt,  an  ounce  of 
laltpetre,  a pound  of  common  fait,  and  a pound  of 
coarfeEigar,  which  will  be  a fufficient  quantity  for  about 
fourteen  or  fifteen  pounds  of  beef;  and  if  a greater  or 
ids  quantity  of  meat,  mix  your  ingredients  in  propor- 
tion. Rub  your  meat  with  the  above  ingredients,  turn 
It  every  day,  and  bafte  it  well  with  the  pickle  every  day 
for  a month.  7 ake  it  out,  and  roll  it  in  bran  or  faw-  - 
duft.  7^ hen  hang  it  in  wood  fmoke,  where  there  is  but 
hctie  fire,  and  a eonftant  fmoke,  for  a month.  Then 
take  it  down,  and  hang  it  in  a dis  place,  not  a hot  one, 
and  keep  it  for  ufe.  You  may  cut  a piece  off  as  you 
have  oceafion,  and  either  boil  it,  or  cut  it  into  ralhers, 
and  broil  it  with  poached  eggs,  or  boil  a piece,  and  it 
eats  very  good  cold,  and  will  Ihiver  like  Dutch  beeft 


Tongues. 

HAVING  feraped  and  dried  your  tongues  clean 
with  a cloth,  fait  them  with  common  fait,  and  half  an 
ounce  of  faltpetre  to  every  tohgue.  Lay  them  in  a deep 
pot,  and  turn  them  every  day  for  a week  or  ten  days. 
Salt  them  again,  and  let  them  lie  a week  longer.  Then 
talte  them  out,  dry  them  with  a doth,  flour  them,  and. 
hang  them  up  in  a dry,  but  not  in  a hot  place. 


Hung  Beef. 

MAKE  a ftrpng  brine  with  bay-falt,  faltpetre,  and 
pump-water,  and  put  into  it  a rib  of  beef  for  nine  days. 
Then  hang  it  up  in  a chimney  where  wood  or  faw-duft 
is  burnt.  When  it  be  a little  dry  wafh  the  oiitfide  with 
blood  two  dr  three  times,  to  make  it  look  blacky  and 
when  it  be  dried  enough,  bijii  it  for  ufe.  : 

Some  houiekeepers  prepare  their  hung  beef  in  this 
manner : T ake  the  navel  piece,  and  han^  it  up  in  your 
cellar  as  long  as  it  will  keep  good,  and  till  it  begins  to 
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be  a little  lappy-  Then  take  it  down,  and  wafh  it  in 
Tugar  and  water,  one  piece  after  another,  for'you  mud; 
cut  it  into  three  pieces.  Then- take  a pound  of  falt- 
petre,  and  two  pounds  of  bay-fdt  dried  and  pounded 
fmall.  Mix  with  them  two  or  three  fpponfuls  of  brown 
fugar,  and  rub  your  beef  well  with  it  in  every  place. 
Then  drew  a fufficient  quantity  of  common  fait  all  over 
it,  and  let  the  beef  lie  clofe  till  the  fait  be  dilTolved, 
which  will  be  in  fix  or  feven  days.  Then  turn  it  every 
other  day  for  a fortnight,  and  after  that  hang  it  up  in  a 
warm,  but  not  a hot  place.  It  may  hang  a fortnight  in 
the  kitchen,  and  when  you  want  it,  boil  it  in  bay- fait 
and  pump  Water  till  it  be  tender..  It  will  keep  when 
boiledV  two  or  three  months,  rubbing  it  with  a greafy 
cloth„  or,  putting.it  two, or  three  minutes  into  boiling 
waterj  to'take  off  the  rnouldinefs. 

. „ . ' t>utch  Beef,. 

TAKE  a .faW-hbttock  of  beef,  cut  off  the  fat,  rub 
the  lean  all  over  with  brown  fugar,  and  let  it  lie  two  or 
three  honrs'm  a pan  or  tray,  turning  it  two  or  three 
timesv  .-Then  fait  it  with  faltpetre  and  cornmon  fait, 
anddet.it  lie  a fortnight,  turning.it  everyday.  Then 
rolI.it  very  ftraight  in  a coarfe  cloth,  put  it  in  a cheefe- 
prefsr  a .'day  and  a nighty  and  hang  it  to  dry  in  a chim- 
ney. When  you  boil  it,  put  it  in  a cloth,  and  when  it 
is  cold,  it  will  cut  like  Dutch  beef. 

.Pickled  Pork,  . 

HAVING  boned  your  pork,'  cut  k into  pieces  of 
a ffze,  fuitable  to  lie  in  the  pan  into  which  you  intend 
to  put  it.  Rub" your  pieces  well  with  faltpetre.  Then 
take  two  pints  of  common  ialt,  and  two  of  bay  fait,  and 
rub  the  pieces  well  v/ith  them.  Put  a layer  of  com- 
mon fait  at  the  bottom  of  your  veflel,  cover  every  piece 
over  with  common  fait,  lay  them  upon  one  another  as 
clofe  as  you  can,  filling  the  hollow  places  on  the  fides 
with  fait.  Ai  your  fait  melts  on  the  top,  ftrew  on 
more,  lay  a coarfe  cloth  over  the  velfel,  a board  over 
tlmt,  and  a weight  on  the  board  to  keep  it  down, 
, <Keep  it  clofe  covered  j and  thus  managed,  it  will  keep 
tiie  whole  year. 
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Mock  Brawn,  > 

TAKE  the  head  and  a piece  of  the  belly  part  of  ai 
young  porker,  and  rub  it  well  with  faltpetre^  Let  it 
Jie  three  days,  and  tlien  walh  it  clean.  Split  the  head 
and  boil  It ; take  out  the  bones/and  cut  it  in  pieces! 
1 hen  take  four  ox  feet  boiled  tender,  cut  them  in  thin 

boil  It  four  or  five  hours.  When  it  comes  out,  fet  it 
up  on  one  end,  put  a trencher  on  it  within  the  tin, 
piefs  It  down  with  a large  weight,  and  let  it  fland  all 
night.  Hie  next  morning,  take  it  out  of  the  tin,  and 
bind  It  with  a fillet.  Put  it  into  cold  fait  and  water, 
and  It  will  be  fit  for  ufe.  It  will  keep  a long  time,  if 
you  put  frefh  fait  and  water  to  it  every  four  days. 


Saufages, 

of  young  pork,  free  from  fliin, 
gnftles,  and  fat.  Cut  it  very  fmall,  and  beat  it  in  a 
mortar  till  it  be  very  fine.  Then  fhred  fix  pounds  of 
beef  luet  very  fine,  and  free  from  all  fkin.  Take  a 
pod  deal  of  fage,  wafli  it  very  clean,  pick  off  the 
leaves,  and  fhred  it  very  fine.  Spread  your  meat  on 
a clean  dreffer  or  table,  and  then  fhake  the  fage  all 
over  it,  to  the  c|uantity  of  about  three  large  fpoonfiils. 
Shred  the  thin  rind  of  a middling  lemon  very  fine, 
^tid  thiow  tncm  over  the  meat,  and  alfo  as  many  fweet 
Kerbs  as,  when  fhred  fine,  will  fill  a large  fpoon. 
Grate  over  it  two  nutmegs,  and  put  to  it  two  tea- 
fpoonfals  of  pepper,  and  a large  fpoonful  of  fait  ^ then 
throw  over  it  the  fuet,  and  mix  ail  well  together.  Put 
it  down  clofe  in  a pot;  and,  when  you  ufe  it,  roll  it  up 
with  as  much  egg  as  will  make  it  roll  finooth.  Make 
tnem  of  the  fize  of  a faufage,  and  fry  them  in  butter 
or  good  dripping.  Be  lure  that  the  butter  in  the  pan 
be  hot  before  you  put  them  in,  and  keep  rolling  them 
about.  When  they  be  thoroughly  hot,  and  are  of  a 
fine  light  brown,  then  take  them  out,  and  ferve  them 
up.  Veal  eats  well  done  in  this  manner,  or  veal  mixed 
with  pork.  If  you  choofe  it,  you  may  clean  fome  gut?, 
and  fill  them  with  this  meat. 
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Bologna  Saujages. 

TAKE  a pound  of  beef  fuet,  a pound  of  pork, 
a pound  of  bacon,  fat  and  lean  together,  and  the  fame 
quantity  of  beef  and  veal.  Cut  them  fmall,  and  chop 
them  fine.  Take  a fmall  handful  of  fage,  pick  off  the 
leaves,  and  chop  it  fine,  with  a few  iweet  herbs.  Seafon 
pretty  high  with  pepper  and  fait.  Take  a large  gut 
well  cleaned,  and  fill  it.  Set  on  a faucepan  of  water, 
and  when  it  boils,  put  k in,  having  firft  pricked  the 
gut  to  prevent  its  burfting.  Boil  it  gently  an  hour,  and 
then  lay  it  on  dean  draw  to  dry. 

Hog’s  Puddings  with  Almonds. 

CEIOP  fine  a pound  of  beef  marrow,  half  a pound 
of  fweet  almonds  blanched,  and  beat  them  fine,  with  a 
little  orange-flower  or  rofe-water,  half  a pound  of 
white  bread  grated  fine,  half  a pound  of  currants  clean 
waflied  and  picked,  a quarter  of  a pound  of  fine  fugar, 
a quarter  of  an  ounce  of  mace,  nutmeg,  and  cinnamon 
together,  of  each  an  equal  quantity,  and  half  a pint  of 
fade.  Mix  all  well  together  with  half  a pint  of  good 
cream,  and  the  yolks  of  four  eggs.  Fill  your  guts 
half  full,  tie  them  up,  and  boil  them  a quarter  of  an 
hour.  You  may  leave  out  the  currants  for  change; 
but  then  a quarter  of  a pound  more  fugar  mufl;  be  added. 

Ho£s  Puddings  with  Currants. 

TO  four  pounds  of  beef  fuet  finely  flared,  put  three 
pounds  of  grated  bread,  and  two  pounds  of  currants 
clean  picked  andwaflaed;  cloves,  mace,  and  cinna?- 
mon,  of  each  a quarter  of  an  ounce  finely  beaten,  a 
little  fait,  a pound  and  a half  of  fugar,  a pint  of  fack, 
a quart  of  cream,  a little  rofe-water,  and  twenty  eggs 
well  beaten,  leaving  out  half  the  whites.  Mix  all  tFiefe 
well  together,  fill  the  guts  half  full,  boil  them  a little, 
and  prick  them  as  they  boil,  to  keep  them  from 
breaking  the  guts.  Take  them  up  upon  clean  cloths, 
and  then  lay  them  on  your  di-fli.  You  may  eat  them 
cold;  but  if  they  be  eaten  hot,  boil  them  a few 
minutes. 
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Black  Puddings. 

^ TAKE  a peck  of  grinp,  boil  them  half  an  hour  in 
^varer^  drain  them,  and  put  them  into  a clean  tub  or 
urge  pan.  1 hen  kill  your  hog,  and  lave  two  quarts 
ot  the  blood,  and  keep  ftirring  it  till  the  blood  be 
quite  cold.  Then  mix  it  with  the  grits,  and  ftir  them 
well  together.  Seafon  it  with  a large  fpoonful  of  fait, 
a quarter  of  an  ounce  of  cloves,  mace,  and  nutmeg 
together  an  equal  quantity  of  each.  Dry  it,  beat  it 
'Veil,  and  mix  it.  Take  a little  winter  favory,  fweet 
rnarjoram,  and  thyme;  fome  pennyroyal  ftripped  of 
, 'the  ftalks,  and  chopped^  very  fine.  Of  thefe  fakejufi; 
a iufficient  quantity  to  feafon  them,  and  to  give  them 
a flavour,  but  no  more.  The  next  day  take  the  leaf  of 
tne  hog,  and  cut  it  into  dice ; ferape  and  v/alk  the  guts 
^ery  clean;  then  tie  one  end,  and  begin  to  fill  them. 
Adix  in  the  fat  as  you  fill  them,  and  be  fure  to  put  in 
a good  deal  of  fat.  Fill  the  fleins  three  parts  full,  tie  the 
o.nei  end,  and  make  your  puddings  what  length  , you 
pieafe.  Prick  them  with  a pin,  and  put  them  into  a 
Kettle  of  boiling  water..  Boil  them  very  fofrly  an 
houi,  and  take  them  out,  and  lay  them  on  clean  draw. 
In  Scotland  they  make  their  puddings  with  the  blood 
of  a goofe,  chop  off  the  head,  and  l^ve  the  blood.  They 
ffir  ii  well  till  it  be  cold,  and  then  mix  it  with  grits, 
fpice,  fait,  and  Iweet  herbs,  according  to  their  fancy, 
and  forue  beef  iuet  chopped.  They  take  the  flein  off 
the  neck,^  then  pull  out  the  windpipe  and  fat,  fill  the 
fkin,  tie  it  at  both  ends,  and  fo  makea  pie-of  the  gib- 
lets, and  lay  the  pudding  in  the  middle. 

Purkey  foii fed  in  Imitation  of  Sturgeon. 

D.KESS  a fine  large  turkey  very  clean,  dry  and 
bone  it,  then  tie  it  up  as  you  do  a flurgeon,  and  put  it 
into  the  pot  with  a quart  of  white  wine,  a quart  of 
vrater,  the.  fame  quantity  of  good  vinegar,  and  a very 
large  handful  of  fait ; but  remember  thijit  the  wine, 
water,  and  vinegar,  mufl  boil  before  you  put  in  the 
turkey,  and  that  the  pot  rnuft  be  well  fkimmed  before  it 
boils.  When  it  be  enough,  take -it  out,  and  tic  it 
tigiirer ; but  let  the  liquor  boil  a little  longer.  If  you 
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think  the  pickle  wants  more  vinegar  or  fait,  add  it 
when  it  be  cold,  and  pour  it  upon  the  turkey.  It  will 
keepfome  months,  if  covered  clofe  from  the  air,  and 
kept  in  a cool  dry  place.  It  may  be  eaten  with  oil, 
vinegar,  and  fugar^  and  fome  admire  it  more  than 
Ihirgeon. 

Soufed  Tripe'.  , 

BOIL  your  tripe,  and  put  it  into  fait  and  water, 
which  rauft  be  changed  every  day  till  you  ufe  vour 
tripe.  When  you  want  it,  dip  it  in  batter  made  of 
flour  and  eggs,  and  fry  it  of  a good  brown ; or  boil  it 
in  frefh  fait  and  water,  with  an  onion  fliced,  and  a few 
fprigs  of  parfley.  Send  it  up  to  table  with  melted 
butter  in  a boat. 


Pigs  Feet  and  Ears  Joufed. 

HAVING  cleanfed  them  properly,  boil  them  till 
■they  be  tender,  and  then  Iplit  the  feet,  and  put  them 
-and  the  ears  into  fait  and  water.  When  you  ufe 
them,  dry  them  well  with  a cloth,  dip  them  in  batter, 
fry  them,  and  fend  them  up  to  table,  as  above  diredted 
for  tripe.  They  will  keep  fome  time,  and  may  be 
eaten  cold;  but  take  care  to  make  frefh  pickle  every 
other  day.  ^ 


Admiral  Sir  Charles  Knowles's  Receipt  to  fait  Meat, 

AS  foon  as  the  ox  be  killed,  let  it  be  fldnned  and 
cut  up  into  pieces  fit  for  ufe,  as  quick  as  poffible,  and 
falted  whilft  the  meat  be  hot;  for  which  purpofe  have 
a lufficient  quantity  of  faltpetre  and  bay-falt  pounded 
together  an^d  made  hot  in  an  oven,  of  each  equal  parts. 
With  this  fpnnkle  the  meat,  at  the  rate  of  about  two 
ounces  to  the  pound.  Then  lay  the  pieces  on  fhelvincr 
boards  to  dram  for  twenty-four  hours.  Then  turn 
them,  and  repeat  the  fame  operation,  and  let  them  lie 
for  twenty-four  hours  longer.  By  this  time,  the  fait 
1 be  all  melted,  ^ and  have  penetrated  the  meat, 
and  the  pieces  be  drained  off.  Each  piece  muft  then 
be  wiped  dry  with  clean  c^rfe  cloths,  and  a fufficient 
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quantity  of  common  fait  made  hot  likewife  in  an  oven, 
and  mixed,  when  taken  out,  with  about  one-third  of 
brown  fugar.  The  calks  being  ready,  rub  each  piece 
well  with  this  mixture,  and  pack  them  well  down, 
allowing  about  half  a pound  of  the  fait  and  fugar  to 
each  pound  of  meat,  and  it  will  keep  good  feveral 
years,  and  eat  very  well.  It  is  beft  to  proportion  the 
calks  or  barrels  to  the  quantity  confumed  at  a time,  as 
the  feldomer  it  is  expofed  to  the  air  the  better.  The 
fame  procefs  does  for  poik,  only  a larger  quantity  of 
fait,  and  lefs  fugar  ; but  the  prefervation  of  both  de- 
pends equally  upon  the  meat  being  hot  when  firft  faked. 


CHAP.  V. 

To  keep  GARDEN  STUFFS  and  FRUITS. 

• I ' Preliminary  Hints  and  Objervations. 

AS  the  art  of  preferving  garden  fluffs  and  fruits 
■from  being  injured  or  fpoiled  by  keeping,  is  a 
matter  of  fome  confequence  to  the  fuperintendant  of 
the  kitchen,  it  will  be  neceffary  to  obferve,  that  every 
fpecies  of  the  vegetable  tribe  muff  be  kept  in  dry 
places,  as  damp  places  will  not  only  cover  them  with 
mould,  but  alfo  totally  deprive  them  of  their  fine 
flavour.  T he  fame  thing  will  hold  good  with  refpedl 
to  bottled  fruit  •,  but  take  care,  while  you  endeavour 
to  avoid  putting  tliem  into  damp  places,  you  do  not 
put  them  where  they  may  get  warm,  as  that  will 
equally  fpoil  them.  When  you  boil  any  dried  vege- 
tables, be  fure  that  you  allow  them  plenty  of  water. 

P‘0  keep  French  Beans  all  the  Tear. 

GATHER  your  beans  on  a very  fine  day,  and  take' 
only  thofc  that  be  young  and  free  from  fpots.  Cleani 
and  dry  them,  put  a layer  of  fait  at  the  bottom  of  a; 
large  (lone  jar,  and  then  a layer  of  beans  ; then  fait,, 
and  then  beans,  and  fo  on  till  the  jar  be  full.  Cover, 
them  with  fait,  tie  a coarfe  cloth  over  therri,  put  ai 
board  on  that,  and  a weight  to  keep  out  the  air.  Set: 
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them  in  a dry  cellar;  and  when  you  take  any  out’ 
- cover  the  reft  clofe  again.  Wafli  thofe  you  take  out 
very  clean,  and  let  them  lie  in  foft  water  twenty-four 
hours,  hiifdng  the  water  frequently ; and  when  you 
boil  them,  do  not  put  any  fait  in  the  water.  The  belt 
way  of  dreffing  them  is  thus.  Boil  them  with  juft  the 
white  heart  of  a finall  cabbage,  then  drain  them,  chop 
the  cabbage,  and  put  both  of  them  into  a faucepan, 
with  a piece  of  butter  as  big  as  an  egg,  rolled  in  flour. 
Shake  over  it  a little  pepper,  put  in  a quarter  of  a pint 
of  good  gravy,  let  them  ftew  ten  minutes,  and  then 
difli  them  up  for  a fide-dilh. 


^he  Butch  Method  of  preferving  French  Beans. 

r iT'/  ^ thoufand  F rench  beans,  when  they  be  in 
full  fealon,  cut  them  flanting,  and  as  thin  as  poflible  - 
then  procure  a ftohejar  fufficient  to  contain  them;  in 
which  depofit  alternately  a layer  of  beans,  and  then  of 
common  table  fait,  obferving  that  the  proportion 
of  fait  miia  be,  for  every  thoufand  of  beans,  about 
four  pounds.  When  the  jar  be  full,  let  it  ftand  to  the 
following  day,  and  then  prefs  them  down  well  till  the 
water  overflows,  and  the  harder  they  are  prelTed  the 
better.  Cover  them  with  a cloth  within  the  jar,  tieht 
down  upon  the  beans,  over  which  place  a trencLr 
the  fize  of  the  infide  of  the  jar,  and  then  a heavy 

ke  oft  the  cloth  and  wafli  it  clean,  when  it  muft  be 
put  on  again,  as  before-mentioned.  By  thefe  means 
the  beans  may  be  preferved  for  a confiderable  time 
When  you  drefs  them,  let  the  quantity  you  choofe  m 
ufe  be  ftceped  the  night  before  in  cold  water.  In  the 
morning,  they  muft  be  well  walhed  in  two  or  three 
frellr  waters.  Then  put  them  into  boiling  water  and 

become  tender,  for  which 
half  an  hour  will  be  fufficient.  Then  take  them  off 

the  jar,  the  lime  procefs  muft  be  obferved  with  what 
we^K-‘ 'ke  cloth,  trenche^ 
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5Tfl  keep  Grapes.  ■ ' 

WHEN  yoTi  cut  your  grapes  from  the  vine,  take 
care  to  leave  a joint  of  the  ftalk  to  them,  and  hang 
them  up  in  a dry  room,  at  a proper  diftance  from  each 
other,  that  the  btjnches  may  hang  feparate,  and  clear 
of  each  other  •,  for  the  air  muft  pais  freely  between 
them,  or  there  will  be  danger  of  their  growing 
mouldy  and  rotten.  The  Frontiniac  grape  is  the  bell 
for  this  purpofe,  which,  if  managed  properly,  will 
keep  to  the  end  of  January  at  leaft. 

T 0 keep  Green  Peas  till  Chriflmas. 

BE  fure  to  choofe  peas  for  this  purpofe  that  be 
young  and  fine ; fliell  them,  and  throw  them  into 
boiling  water  with  fome  fait  in  it.  Let  them  boil  five 
or  fix  minutes,  and  then  throw  them  into  a cullender 
to  drain.  Then  lay  a cloth  four  or  five  times  double 
on  a table,  and  fpread  them  on  it.  Dry  them  well, 
and  having  your  bottles  ready,  fill  them, ' and  cover 
them  with  mutton  fat  fried.  When  it  be  a little  cool, 
fill  the  necks  almoft  to  the  top,  cork  them,  tie  a blad- 
der over  them,  an'd  fet  them  in  a cool  place.  When 
you  life  them,  boil  your  water,  put  in  a little  fait,  fome 
fugar,  and  a piece  of  butter.  When  they  be  boiled 
enough,'  throw  tiilem  into  a fieve  to  drain.  Then  put 
them  into  a faucepan,  with  a good  piece  of  butter ; 
keep  fliaking  it  round  all  the  time  till  the  butter  be  ■ 
melted;  then  turn  them  into  a difli,  and  fend  them 
to  table. 

'To  keep  Goojeherries. 

BEAT  an  ounce  of  roach-alum  very  fine,  and  put : 
it  into  a large  pan  of  boiling  hard  water.  Pick  your 
goofeberries,  put  a few 'in  the  bottom  of  a hair  fieve,, 
and  hold  them  in  the  boiling  water  till  they  turn  whke. 

• I’hen  take  out  the  fieve,  and  fpread  the  goofeberries' 
between  two  clean  cloths.  Put  more  goofebeiries  in 
your  fieve,  and  then  repeat  it  till  all  be  done.  Put  the 
water  into  a glazed  pot  till  next  day ; then  put 
goofeberries  into  wide-mouthed  bottles,  pick  out  a 
' the  cracked  and  broken  ones,  pour  your  water  clear 
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out  of  the  pot,  and  fill  np  your  bottles  with  it;  Then 
cork  them  loofely,  and  let  them  ftand  for  a fortnight. 
If  they  rile  to  the  corks,  draw  them  out,  and  let  thein- 
ftand  for  three  or  four  days  uneorked.  Then  cork 
thcoi  elofe,  and  they  will  keep  feveral  months. 

Or  you  may  proceed  in  this  manner  ; Pick  large 
green  goofeberries  on  a dry  day,  and,  having  taken’ 
care  that  your  bottles  be  clean  and  dry,  fill  yonr  bottles 
and  cork  them.  Set  them  in  a kettle  of  water  up  to' 
the  neck,  let  the  water  boil  very  flowly  till'  you  find 
the  goofeberries  be  coddled  ; then  take  them  out,'  and 
put  in  the  reft  of  the  bottles  till  all  be  done.  Hdve' 
ready  fome  rofin  melted  in  a pipkin,  dip  the  neck  of 
the  bottles  into  it,  which  will  keep  all  air  from  getting' 
in  at  the  cork.  Keep  them  in  a cool,  dry  place,  free 
from  damps,  and  they  will  bake  as  red  as  a cherry. 
You  may  keep  them  without  fcalding".  but  then  they 
■will  not  bake  fo  fine,  nor  will  the  fltins  be  fo  tender. 

'To  dry  Artichoke  Bottoms. 

JUST  before  the  , artichokes  come  to  their  full 
growth,  pluck  them  from  the  iialks,  which  will  draw 
out  all  the  firings  from  the  bottoms.  Then  boil  therm 
till  you  can  pluck  off  the  leaves  eafily,  tlien  lay  thC; 
bottoms  on  tins,  and  let  them  in  a cool  oven.  Repeat 
this  till  they  be  dry,  which  you  may  know  by  hold- 
ing them  up  againft  the  light,  when,  if  they  be  dry 
enough,  they  will  be  tranfparent.  Hang  them  up 
in  a dry  place,  in  paper  bags. 

To  keep  Walnuts. 

PUT  a layer  of  feaTand  at  the  bottom  of  a lar^e 
jar,  and  then  a layer  of  walnuts  ; tlien  fand,  then  the 
■nuts,  and  fo  on  till  the  jar  be  full ; but  be  fure  they 
do  not  touch  each  otlaer  in  any  of  the  layers.  When 
you  want  them  for  ufe,  lay  them  jn  warm  water  for 
an  hour,  fhift  the  water  as  it  copls^  and  rub  them  dry, 
and  they  will  peel  well,  and  eat  ftveet.  Lemons  will 
keep  thus  covered  better  than  any  other  way. 

To  bottle  Green  Currants,  g 

YOUR  currants  muft  be  gathered  when'  the  fun  be 
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hot  upon  them.  Strip  them  from  the  ftaiks,  and  put 
them  into  glais  bottles.  Cork  them  clofe,  fet  them 
in  dry  fand,  and  they  will  keep  all  the  winter. 

^0  keep  Majhrooms. 

TAKE  large  buttons,  wafh  them  in  the  fame  man- 
ner as  for  Hewing,  and  lay  them  on  fieves  with  the 
ftalks  upwards.  Throw  over  them  fome  fait,  to  fetch 
out  the  water.  When  they  be  properly  drained,  put 
them  in  a pot,  and  fet  them  in  a cool  oven  for  an 
hour.  Then  take  them  out  carefully,  and  lay  them  to 
cool  and  drain.  Boil  the  liquor  that  comes  out  of 
them  with  a blade  or  two  of  mace,  and  boil  it  half 
away.  Put  your  mufhrooms  into  a clean  jar  well 
dried ; and  wlien  the  liquor  be  cold,  pour  it  into 
the  jar,  and  cover  your  mullirooms  with  it.  Then 
pour  over  them  rendered  fuet,  tie  a bladder  over  the 
jar,  and  fet  them  in  a dry  clofet,  where  they  will  keep 
very  well  the  greater  part  of  the  winter.  When  you 
ufe  them,  take  them  out  of  the  liquor,  pour  over  them 
boiling  milk,  and  let  them  Hand  an  hour,  Thenftew 
them  in  the  milk  a quarter  of  an  hour,  thicken  them 
with  flour,  and  a large  quantity  of  butter  j but  be 
careful  you  do  not  oil  it.  Then  beat  the  yolks  of  two 
eggs  in  a little  cream,  and  put  it  into  the  ftew ; but  do 
not  let  it  boil  after  you  have  put  in  the  eggs.  Lay 
untoafted  fippets  round  the  infide  of  the  difh,  then 
ferve  them  up,  and  they  will  eat  nearly  as  good  as 
when  frefh  gathered.  If  they  do  not  tafte  ftrong 
enough,  put  in  a little  of  the  liquor.  This  is  a very 
ufeful  liquor,  as  it  will  give  a ftrong  flavour  of  frefh 
mufhrooms  to  all  made  difhes.  Another  method  of 
keeping  mufhrooms  is  thus  : Scrape,  peel,  and  take  cut 
the  infides  of  large  flaps.  Boil  them  in  their  own 
liquor,  with  a little  fait,  lay  them  in  tins,  fet  them  in 
a cool  oven,  and  repeat  it  till  they  be  dry.  Then  put 
them  in  clean  jars,  tie  them  down  clofe,  and  keep 
them  for  ufe. 

To  bottle  Cranberries. 

CRANBERRIES  for  this  purpofe  muft  be  gathered 
when  the  weathdr  be  quite  dry,  and  put.  into  dry  clean 
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bottles.  Cork  them  up  clofe,  and  put  them  in  a dry- 
place,  where  neither  heats  nor  damps  can  get  to  them. 

'T 0 bottle  Damjons. 

•gather  yolir  datnfons  on  a dry  day,  before 
they  be  ripb,  or  rather  when  they  have  juli  turned 
their  colour.  Put  them  in  wide-mouthed  bottles, 
cork  them  up  clofely,  and  let  them  ftand  a fortnight ; 
then  look  them  over,  and  if  you  fee  any  of  them 
mouldy  orfpotted,  take  them  out,  and  cork  the  reft 
clofe  down.  Set  the  bottles  in  fand,  and  they  will 
keep  good  till  fpring. 

N.  B.  The  method  o( pre/erving  different  kinds  of 
fruits  in  fweets  and  jellies,  will  be  found  in  the  Third 
Part,  under  the  Chapter  of  Prefsrving. 

French  Method  of  preferving  Sorrel. 

HAVING  walked  your  forrel  clean,  let  it  drain  ; 
then  melt  a pound  of  butter  (or  lefs,  according  to  the 
quantity  of  forrel  you  mean  to  preferve)  in  an  earthen 
pot,  and  put  your  forrel  on  to  boil.  When  you  think 
it  is  done  enough,  empty  it  out  quite  hot  into  ftone  or 
earthen  jars,  the  fides  of  which  muft  be  well  rubbed 
with  butter,  and  let  it  ftand  until  next  morning. 
Then  melt  fome  mutton  or  beef  fat,  to  cover  the  top 
about  an  inch  thick,  to  prevent  the  air  from  getting 
to  your  forrel,  as  the  leaft  particle  of  air  would  turn 
it  mouldy. 

French  Method  of  preferving  Endive. 

THE  endive  muft  be  firft  walked  whole.  Then  cut 
off  the  root,  and,  having  tied  a handful  of  the  leaves 
together,  put  them  into  an  earthen  pot  to  boil.  When 
they  have  bubbled  two  or  three  times,  take  them  out 
and  cut  them  into  llices.  1 hen  range  them  in  your 
pots  with  lalt  and  water  fufficient  to  cover  them ; 
after  which,  tie  them  down  tight  with  a Ikeep’s  blad- 
der and  a piece  of  leather.  If  you  wilk  to  eat  them 
alone,  they  muft  be  boiled  in  plain  fpring  water,  to 
take  the  fait  out.  r r & 
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CONFECTIONARY  in  GENERAL, 


CHAP.  I. 

The  Preparation  of  Sugars, 

TO  prepare  fugars  properly  is  a material  point  in 
the  biifmefs  of  confeAionary  j and  as  fome  rules 
are  undoubtedly  necelfary  to  be  given  in  a work  of  this 
kind,  we  Ihall  begin  with  the  firft  procefs,  that  of 
c an  ying  fugar,  which  muft  be  done  in  this  manner  : 
Break  the  white  of  an  egg  into  your  preferving-pan, 
putin  four  quarts  of  water,  and  beat  it  up  to  a froth 
widi  a whiflc.  Then  put  in  twelve  pounds  of  fugar, 
mix  all  together,  fet  it  over  the  fire,  and  when  it  boils, 
put  in  a little  cold  water.  Proceed  in  this  manner  as 
many  times  as  may  be  necefTary  till  the  fcum  appears 
thick  on  the  top.  Then  remove  it  from  the  fire,  and 
let  It  fettle  : take  off  the  fcum,  and  pafs  it  throue-h  a 
uraining  bag.  If  the  fugar  lliould  not  appear  very 
fin?,  you  muft  boil  it  again  before  you  ftrain  it,  other- 
wfe,  in  boiling  it  to  a height,  it  will  rife  over  the  pan. 
Having  thus  finiflied  the  firft  operation,  you  may  pro- 
ceed to  clarify  your  fugar  to  either  of  the  five  following 
degrees  ; ’ , ' - 

Firft  Degree,  called  Smooth  or  Candy  Sugar. 

HAVING  clarified  your  fugar  as  above  direded, 
put  what  quantity  you  may  have  occafion  for  over  the 
fire,  and  let  it  boil  till  it  fie  fmooth.  This  you  may 
know  by  dipping  your  fkimmer  into  the  fugar,  and 
then  touching  it  between  your  fore-finger  and  thumb, 
^nd  irnmpdiately  opening  them,  you  will  f^e  a fmall 
thread  drawn  between,  which  will  immediately  break, 
ftnd  reipain  a?  a drop  on  your  thumfi.  This  will  be  a 
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fign  of  its  being  in  fome  degree  of  fmoothnefs.  Then 
give  it  another  boiling,  and  it  will  draw  into  a larger 
tiring,  when  it  will  have  acquired  the  firft  degree  above 
mentioned. 

Second  Degree^  called  Blown  Sugar. 

TO  obtain  this  degree,  you  muft  boil  your  fugar 
longer  than  in  the  former  procefs,  and  then  dip  in  your 
flcimmer,  fhaking  off  what  fugar  you  can  into  the  pan. 
Then  with  your  mouth  blow  ftrongly  through  the 
holes,  and  if  certain  bladders  or  bubbles  blow  through, 
it  will  be  a proof  of  its  having  acquired  the  lecond 
degree, 

mrd  Degree.,  called  Feathered  Sugar. 

THIS  degree  is  to  be  proved  by  dipping  the  fkim- 
mer,  when  the  fugar  has  boiled  longer  than  in  the  for- 
mer degree.  . Firft  fliake  it  over  the  pan,  then  give  it 
a fudden  flirt  behind  you,  and  if  it  be  enough,  the  fu- 
gar will  fly  off  like  feathers. 

Fourth  Degree,  called  Crackled  Sugar. 

HAVING  let  your  fugar  boil  longer  than  in  the 
preceding  degree,  dip  a llick  into  the  fugar,  and  im- 
mediately put  it  into  a pot  of  cold  water,  which  you 
muft  have  ftanding  by  you  for  that  purpofe.  Draw  off 
the  fugar  that  hangs  to  the  ftick  into  the  water,  and  if 
it  becomes  hard,  and  fnaps  in  the  water,  it  has  acquired 
the  proper  degree  3 but,  if  otherwife,  you  muft  boil 
it  till  It  anftvers  that  trial.  You  muft  take  particular 
care  that  die  water  you  ufe  for  this  purpofe  be  very 
cold,  otherwife  it  will  lead  you  into  errors'. 

Fifth  Degree,  called  Cdnnel  Sugar. 

^ TO  obtain  this  degree,  your  fugar  muft  boil  longer 
tnan  in  either  of  the  former  operations.  You  muft 
prove  it  by  dipping  in  a ftick,  firft  into  the  fugar,  and 
then  into  cold  watery  but  this  you  muft  obferve,  that 
when  It  comes  to  the  carmel  height,  it  will,  the  moment 
It  touches  the  cold  water,  fnap  like  glafs,  which  is  the 
highcft  and  laft  degree  of  boiled  fugar.  Take  care 
fhat  your  fire  be  not  very  fierce  when  you  boil  this, 
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left  flaming  up  the  Tides  of  your  pan,  it  ftiould  caufc  ‘ 
the  lugar  to  burn,  which  will  difcolour  and  fpoil  it. 

Little  Devices  in  Sugar. 

STEEP  gum-tragacanth  in  ro/e-water,  and  with 
fome  double-refined  fugar  make  it  up  into  a pafte. 
You  may  colour  your  pafte  with  powders  and  jellies 
as  your  fancy  fhall  diredl  you,  and  then  make  them  up 
into  what  ftiape  you  like.  You  may  have  moulds  made 
in  what  ftiape  you  pleale,  and  they  will  be  pretty  orna- 
ments placed  on  the  tops  of  iced  cakes.  In  the  middle 
of  them  put  little  pieces  of  paper,  with  fome  pretty 
fmart  fentences  written  on  them,  and  they  will  afford 
much  mirth  to  thp  younger  part  of  a company. 

Sugar  of  Rofes  in  various  Figures. 

CLIP  off  the  white  of  role-buds,  and  dry  them  in 
the  fun.  Having  finely  pounded  an  ounce  of  them, 
take  a pound  of  loaf  lugar.  Wet  the  lugar  in  role- 
water,  and  boil  it  to  a candy  height.  Put  in  your 
powder  of  rofes,  and  the  juice  of  a lemon.  Mix  all 
well  together,  put  it  on  a pie-plate,  and  cut  it  into 
lozenges,  or  make  it  into  any  figure  you  fancy,  fuch 
as  men,  women,  or  birds.  If  you  want  ornaments  for 
your  delfert,  you  may  gild  or  colour  tliem  to  your 
liking. 


CHAP.  II. 

TARTS  AND  PUFFS. 

Different  Sorts  of  Farts. 

iN  the  fixteenth  chapter  of  the  firft  part  of  this  work 
we  have  given  fuffident  direftions  for  making  of 
puff  pafte  for  tarts,  and  all6  the  method  of  making  tarts 
as  well  as  pies  what  we  haye  therefore  here  to  men- 
tion concerns  only  tarts  and  pttffs  of  the  fmaller  kind’ 
If  you  make  ufe  of  tin  patties  to  bake  in,  butter  them, 
and  put  a little  cruft  all  over  them,  otherwife  you  can- 
not take  them  out  i but  if  you  bake  them  in  glafs  or 
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china,  you  then  need  ufe  only  an  upper-cruft,  as  you 
will  not  then  want  to  take  them  out  when  you  lend 
them  to  table.  Lay  fine  fugar  at  the  bottom,  then 
your  cherries,  plumbs,  or  whatever  fort  you  may  want 
tj  put  in  them,  and  put  fugar  at  the  top.  Then  put 
on  your  lid,  and  bake  them  in  a flack  oven.  Mince- 
pies  muft  be  baked  in  tin  patties,  becaufe  of  taking 
them  out,  and  puff  pafle  is  beft  for  them.  Apples  and 
pears,  intended  to  be  put  into  tarts,  muft  be  pared, 
cut  into  quarters,  and  cored.  Cut  the  quarters  acrofs 
again,  fet  them  on  a faucepan  with  as  much  water,  as 
will  barely  cover  them,  and  let  them  fimimer  on  a flow 
fire  juft  till  the  fruit  be  tender.  ' Put  a good  piece  of 
lemon- peel  into  the  water  with  the  fruit,  and  then 
have  your  patties  ready.  Lay  fine  fugar  at  bottom, 
then  your  fruit,  and  a little  fugar  at  top.  Pour  over 
each  tart  a tea-fpoonful  of  lemon  juice,  and  three  tea- 
fpoonfuls  of  the  liquor  they  were  boiled  in.  Tnen 
put  on  your  lid,  and  bake  them  in  a flack  oven.  Apri- 
cot tarts  may  be  made  the  fame,  excepting  that  you 
muft  not  put  in  any  lemon  juice.  When  you  make 
tarts  of  preferved  fruits,  lay  in  your  fruit,  and  put 
a very  thin  cruft  at  top.  Let  them  be  baked  but  a 
little  while  ^ and  if  you  would  have  them  very  nice, 
have  a large  patty,  the  fize  of  your  intended  tart! 
Make  your  fugar-cruft,  roll  it  as  thin  as  a halfpenny, 
then  butter  your  patty,  and  cover  it.  Shape  your 
upper-cruft  on  a hollow  thing  made  on  purpofe,  the 
fliape  of  your  patty,  and  maiL  it  with  a marking-iron  ‘ 
for  that  purpofe,  in  what  fhape  you  pleafe,  that  it 
may  be  hollow  and  open  to  fhew  the  fruit  throu^-h  it. 
Then  bake  your  cruft  in  a very  flack  oven,  that°  yoii 
may  not  difcolour  it,  and  have  it  crifp.  When  the 
cruft  be  cold,  very  carefully  take  it  out,  and  fill  it 
with  what  fruit  you  pleafe.  Then  lay  on  the  lid,  and 
your  bufinefs  will  be  done. 

. Currant  St  Cherries,, Goofeberries.,  and  Apricot  Tarts, 

CURRANTS  and  rafpberries  make  an  excellent 
good  tart,  and  do  not  require  much  baking.  Cherries 
require  but  little  baking.  Goofeberries,  to  look  red, 
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muft  ftand  a good  while  in  the  oven.  Apricots,  if 
gi  een,  require  more  baking  than  when  ripe.  Preferved 
fruit,  as  damfons  and  bullace,  require  but  a little  baking 
Pruit  that  IS  preferved  high,  fliould  not  be  baked  at 
all;  but  die  cruft  ftiould  firft  be  baked  upon  a tin  of 
the  fize  the  tart  is  to  be.  Cut  it  with  a marking-iron 
or  not,  and  when  cold  take  it  off,  and  lay  it  on  the 
fruit.  ^ 

Rhubarb  Tarts. 

Take  the  ftalks  of  the  rhubarb  that  grows  in  the 
gaiden,  peel  it,  and  cut  it  into  the  fize  of  a croofti- 
beriy,  and  make  it  as  goofeberry  tart. 

Rafpberry  Tart  with  Cream. 

HAVING  rolled  out  fome  thin  puff  pafte,  lay  it  in 
a patty-pan;  lay  in  fome  rafpberries,  and  ftrew  over 
them  Ibme  very  fine  fugar.  Put  on  the  lid,  and  bake 
it.  Cut  it  open,  and  put  in  half  a pint  of  cream,  the 
yolks  of  two  or  three  eggs  well  beaten,  and  a little  fu- 
gar. Let  it  ibnd  till  it  be  cold  before  it  is  fent  to  the 
oven. 

Almond  Tarts. 

FIAVING  blanched  fome  almonds,  beat  them  verv 
fine  in  a mortar,  with  a little  white  wine  and  fome  fugar 
(a  pound  of  fugar  to  a pound  of  almonds  i,  fome  grated 
bread,  a little  nutmeg,  fome  cream,  and  the  juice  of 
fpinach  to  colour  the  almonds  green.  Bake  it  in  a. 
, gentle  oven  ; and  when  it  is  done,  thicken  it  with 
candied  orange  or  citron, 

Gr^en  Almond  Tarts, . 

TAKE  fome  almonds  off  the  tree  before  they  begin 
to  fhell;  fcrape  off  the  down  with  a knife;  have  ready 
a pan  with  Ibme  cold  fpring  water,  and  put  them  into 
it  as  faft  as  they  are  done.  Then  put  them  into  a Ikil- 
let,  with  more  fpring  water,  over  a very  flow  fire,  till 
it  juft  fimmers.  Change  the  water  twice,  and  let  them 
be  in  the  laft  till  they  begin  to  be  tender.  Then  take 
them  out,  and  put  them  on  a clean  cloth,  with  another 
over  them,  and  prefs  them  to  make  them  quite  dry. 
Then  make  a fyrup  with  double-refined  fugat,  put 
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them  into  it,  and  let  them  fimmer  a little.  Do  the 
fame  the  next  day,  put  them  into  a ftone  jar,  and  co- 
ver them  very  clofe,  for,  if  the  lead  air  comes  to  them, 
they  will  turn  black.  The  yellower  they  are  before 
they  are  taken  out  of  the  water,  the  greener  they  will 
be  after  they  are  done.  Put  them  into  the  fugar  cruft, 
put  the  lid  down  clofe,  and  let  them  be  covered  with 
fyrup.  Bake  them  in  a moderate  oven. 

Orange  l^arts. 

TAKE  a Seville  orange,  and  grate  a little  of  the 
outfide  rind  off  it  j fqueeze  the  juice  of  it  into  a difh, 
throw  the  peels  into  water,  and  change  it  often  for  four 
days.  Then  fet  a faucepan  of  water  on  the  fire,  and 
when  it  boils,  put  in  the  oranges ; but  mind  to  change 
the  water  twice  to  take  out  the  bitternefs.  When  they 
be  tender,  wipe  them  very  well,  and  beat  them  in  a 
mortar  till  they  be  fine.  Then  take  their  weight  in 
double-refined  fugar,  boil  it  into  a fyrup,  and  fcum  it 
very  clean.  Then  put  in  the  pulp,  and  boil  it  all  to- 
gether till  it  be  clear.  Let  it  ftand  to  be  qold,  then 
put  it  into  the  tarts,  and  fqueeze  in  the  juice.  Balcc 
them  in  a quick  oven.  Good  tarts  are  made  with  con- 
ferve  of  oranges. 

Chocolate  Tarts.  y • 

RASP  a quarter  of  a pound  of  chocolate,  a ftick 
of  cinnamon,  add  fome  frefli  lemon-peel  grated,  a' 
little  fait,  and  fome  fugar.  Take  two  fpoonfuls  of 
fine  flour,  and  the  yolks  of  fix  eggs  well  beaten,  and 
mixed  with  fome  milk.  Put  all  thefe  into  a ftewpan, 
and  let  them  be  a little  over  the  fire.  Then  put  in  a 
little  lemon-peel  cut  fmall,  and  let  it  ftand  to  be  cold. 
Beat  up  the  whites  of  eggs  enough  to  cover  it,  and  put 
it  in  puff  pafte.  When  it  be  baked,  fift  fome  fugar 
over  it,  and  glaze  it  with  a falamander. 

Angelica  Tarts. 

T AKE  fome  golden  pippins  or  nonpareils,  pare  and 
core  them  •,  take  the  ftalks  of  angelica,  peel  them,  and 
cut  them  into  fmall  pieces ; apples  and  angelica,  of 
each  an  equal  quantity.  Boil  the  apples  in  juft  water 
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enough  to  cover  them,  with  lemon-peel  and  fine  fiio-ar 

tr..n  It  off.  Put  It  on  the  hie,  witn  the  angelica  in 
It,  and  let  it  boil  ten  minutes.  Make  a puff  parte  lav 
■t  at  the  bottom  of  the  tin,  and  then  a layer  of  apples 

and  a ayer  of  angelica  till  it  be  full.  Bake  them,  but 
liilt  hli  them  up  with  fyrup. 

Spinach  T arts. 

SCALD  fome  fpinach  in  fome  boiling  water,  and 
dram  it  very  dry.  Chop  it,  and  ftew  it  in  fome  butter 
and  cream,  with  a very  little  fait,  lome  fugar,  fome 
bits  of  citron,  and  a very  little  orange-flower  water. 
Put  It  in  very  fine  puff  pafte. 


Petit  Patties. 

THESE  are  a very  pretty  garnifh,  and  give  a hand- 
fome  appearance  to  a large  difli.  Make  a fhort  cruft, 
roll  It  thick,  and  make  them  as  big  as  the  bowl  of  a 
fpoon,  and  about  an  inch  deep.  Take  a piece  of  veal 
big  enough  to  fill  the  patty,  and  as  much  bacon  and 
beef  fuet.  Shied  them  all  very  fine,  feafonthem  with 
pepper  and  fait,  and  a little  fweet  herbs’.  Put  them 
into  a little  ftewpan,  keep  turning  them  about,  with  a 
few  mufhrooms  chopped  fmall,  for  eight  or  ten  mi- 
nutes. Then  fill  your  patties,  and  cover  them  with 
cruft.  Colour  them  with  the  yolk  of'an  egg,  and  bake 
them.  Some  filHhem  with  oyfters,  for  fifli  difhes,  or 
the  milts  of  the  fifli  pounded,  and  feafoned  with  pep- 
per and  fait. 

Curd  Puffs. 

PUT  a little  rennet  into  two  quarts  of  milk,  and 
when  it  be  broken,  put  it  into  a coarfe  cloth  to  drain. 
Then  rub  the  curd  through  a hair  fieve,  and  put  to 
it  foui-  ounces  of  butter,  ten  ounces  of  bread,  half  a 
nutmeg,  a lemon  peel  grated,  and  a fpoonful  of  wine. 
Sugar  it  to  your  tafte,  rub  your  cups  with  butter,  and 
put  them  for  little  more  than  half  an  hour  into  the  oven. 


Sugar  Puffs. 

BEAT  the  whites  of  ten  eggs  dll  they  rife  to  a high 
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froth.  Then  put  them  in  a marble  mortar  or  wooden 
bowl,  and  add  as  much  double-refined  fugar  as  will 
make  it  thick ; then  rub  it  round  the  mortar  for  half 
an  hour,  put  in  a few  carraway  feeds,  and  take  a Iheet 
of  wafers,  and  lay  it  on  as  broad  as  a fixpence,  and  as 
high  as  you  can.  Put  them  into  a moderately-heated 
oven  for  a quarter  of  an  hour,  and  they  will  look  as 
white  as  fnow. 

i 

Wafers. 

TAKE  a fpoonful  of  orange -flower  water,  two 
fpoonfuls  of  flour,  two  of  fugar,  and  the  fame  of 
cream.  Beat  them  well  together  for  half  an  hour ; 
then  make  your  wafer- tongs  hot,  and  poui;  a'  little  of 
vour  batter  in  to  cover  the  irons.  Bake  them  on  a 
ftove  fire,  and  as  they  be  baking,  roll  them  round  a 
flick  like  a fpiggot.  When  they  be  cold,  they  will  be 
very  crifp,  and  are  very  proper  to  be  eat  with  jellies, 
or  with  tea. 

Chocolate  Puffs. 

HAVING  beat  and  fifted  half  a pound  of  double- 
refined  fugar,  fcrape  into  it  an  ounce  of  chocolate  very 
fine,  and  mix  them  together.  Beat  the  white  of  an 
egg  to  a very  high  froth,  and  flrew  in  your  fugar  and 
chocolate.  Keep  beating  it  till  it  be  as  flilf  as  a pafte. 
Then  fugar  your  paper,  drop  them  on  the  fize  of  a 
fix-pence,  and  bake  them  in  a very  flow  oven. 

Almond  Puffs. 

TAKE  two  ounces  of  fwee-t  almonds,  blanch  them, 
and  beat  them  very  fine  with  orange- flower  water. 
Beat  the  whites  of  three  eggs  to  a very  high  froth,  and 
then  flrew  in  a little  fifted  fugar.  Mix  your  almonds 
with  your  fugar  and  eggs,  and  then  add  more  fugar 
till  it  be  as  thick  as  a pafle.  Lay  it  in  cakes,  and 
bake  it  in  a cool  oven  on  paper. 

Lemon  Puffs. 

TAKE  a pound  of  double-refined  fugar,  beat  it, 
and  fift  it  through  a fine  fieve.  Put  it  into  a bowl, 
with  the  juice  of  two  lemons,  and  beat  them  together! 
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Put'ir  T'’’",  “ ^Sg  to  n very  high  froth. 

t"ut  It  into  your  bowl,  beat  it  half  an  hour,  and  then 

piiE  in  three  eggs,  with  two  linds  of  lemons  grated. 

Mix  It  well  up,  and  throw  fugar  on  your^apers,  drop 

on  the  puds  in  Imall  drops,  and  bake  them  in  an  oven 
moderately  hot. 


CHAP.  III. 

CAKE  S. 

Preliminary  Hints  and  Obfervations. 

T>EFORE  you  begin  to  make  any  cake,  take  care 
-L'  that  all  your  ingredients  be  got  ready  to  vour  hand, 
Peat  up  your  eggs  well,  and  then  do  not  leave  them  to  ’ 
go  about  any  thing  elfe  till^  your  cake  be  finiflied,  as 
the  eggs,  by  danding  unmixed,  will  require  beatino- 
again,  which' will  contribute  to  make  your  cake  heavy” 

If  you  intend  to  put  butter  in  your  cakes,  be  fure  to 
beat  it  to  a fine  cream  before  you  put  in  your  liio-ar, 
otherwife  it  will  require  double  the  beating,  and  alter 
all  will  not  anfwer  the  purpofe  fo  well.  Cakes  made 
with  rice,  leeds,  or  plumbs,  are  belt  baked  in  wooden 
garths ; for,  when  baked  either  in  pots  or  tins,  tlie  out- 
fide  of  the  cakes  will  be  burned,  and  will  befidcs  be  fo  ■ 
much  cofifined,  that  the  heat  cannot  penetrate  into 
the  middle  of  the  cake,  which  will  prevent  it  from 
rifmg.  All  kinds  of  cakes  muft  be  baked  in  a good 
oven,  heated  according  to  the  fize  of  your  cake. 

A rich  Cake. 

1 AKE  feven  pounds  of  currants  walked  and  rub- 
bed, four  pounds  of  flour  dried  and  fifted,  fix  pounds 
of  the  befl  frcfli  butter,  and  two  pounds  of  Jordan  al- 
monds, blanched  and  beaten  with  orange-flower  wa- 
ter  till  fine  ; four  pounds  of  eggs,  but  leave  out  the 
whites  •,  three  pounds  of  double-refined  fugar  beaten 
and  fifted  ; a quarter  of  an  ounce  of  mace,  the  lame 
of  cloves  and  .cinnamon,  and  three  large  nutmegs,  all 
beaten  fine  j a little  ginger,  half  a pint  of  fack,  half  a 
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pint  of  French  brandy,  and  fweetmeats,  fuch  as  orano-e, 
lemon,  and  citron,  ta  your  liking.  Before  you  mix 
your  ingredients,  work  your  butter  to  a cream'.  Then 
put  in  your  I'ugar,  aiid  work  them  well  together.  Let 
your  eggs  be  well  beaten  and  ftrained  through  a fieve : 
work  in  your  almond^  then  put  in  your  eggs,  and 
beat  them  together  till  they  look  white  and°  thick. 
Then  put  in  your  fack,  brandy,  and  fpices ; lliake'in 
your  flour  by  degrees  j and  when  your  oven  be  ready, 
put  in  your  currants  and  fweetmeats,  as  you  put  it  in 
your  hoop.  Put  it  into  a quick  oven,  and  four  hours 
will  bake  it.  Remember  to  keep  beating  it  with  your 
hand  all  the  time  you  be  mixing  itj  and  when  your 
currants  be  well  Walhed  and  cleaned,  let  them  be  kept 
before  the  fire,  that  they  may  go  warm  into  the  cake. 
This  quantity  will  bake  bell  in  two  hoops,  it  bein» 
too  large  for  one.  * ‘P 


Plumb  Cake. 

TO  a pound  and  a half  of  fine  flour  well  dried,  put 
the  fame  quantity  of  butter,  three  quarters  of  a pound 
of  currants  walhed  and  well  picked ; Hone  and  ilice 
half  a pound  of  raifms,  eighteen  ounces  of  fugar  beat 
and  fiftej  and  fourteen  eggs,  leaving  out  half  the 
whites  i Ihred  the  peel  of  a large  lemori  exceedingly 
fine,  three  ounces  of  candied  orange,  the  fame  of  le- 
mon, a tea-fpoonful  of  beaten  mace,  half  a nutmeg 
grated,  a tea-cupftil  of  brandy,  or  white  wine,  and 
four  fpoontiils  of  orange-flower  water.  Firft  work  the 
butter  with  your  hand  to  a cream,  tlien  beat  your  fu- 
gar  well  in,  whilk  your  eggs  for  half  an  hour,  tLn  mix 
them  with  your  fugar  and  butter,  and  put  in  your  flow 

beater  wf'" 

beaiin  . When  your  oven  be  ready,  mix  in  li^htlv 
your  brandy,  fruit,  and  fweetmeats,  then  put  irinto 
your  hoop,  and  bake  it  two  hours  and  a half. 

JVhite  Plumb  Cakes, 

TAKE  two  pounds  of  flour  well  dried,  half  that 
quantity  of  fugar  beaten  and  fifted,  a pound  of  butfo*, 
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a quarter  of  an  ounce  of  nutmegs,  the  fame  of  mace, 
fixceen  eggs,  two  pounds  and  a half  of  currants  picked 
and  wafhed,  half  a pound  of  fweet  almonds,  the  fame 
of  candied  lemon,  half  a pint  of  fack  or  brandy,  and 
three  fpoonfuls  of  orange-flower  water.  Beat  your 
butter  to  a cream,  put  in  your  fugar,  'betit  the  whites 
of  your  eggs  half  an  hour,  and  mix  them  with  your 
fugar  and  butter.  Then  beat  your  yolks  half  an  hour,  ' 
and  mix  them  with  yOur  whites,  which  will  take  two 
hours' beating.  Put  in  your  flour  a little  before  your 
oven  be  ready,  and  iuft  before  you  put  it  into  your 
hoop,  mix  together  lightly  your  currants,  and  all  your 
other  ingredients.  It  will  take  two  hours  baking. 

A Pound  Cake. 

BEAT  a pound  of  butter  in  an  earthen  pan  with 
your  hand  one  way,  till  it  be  like  a fine  thick  cream. 
Then  have  ready  twelve  eggs  ; but  leave  out  half  the 
whites  j beat  them  well  j then  beat  them  up  with  the 
butter,  a pound  of  flour  beat  in  it,  a pound  of  /ugar, 
and  a few  carraways.  Beat  all  well  together  with  y^ur 
hand  for  an  hour,,  or  you  may  beat  it  wjth  a wooden 
Ipoon.  Put  all  into  a buttered  pan,  and  bake  it  in  a. 
quick  oven  for  one  hour. 

Rice  Cakes. 

BE  AT  the  yolks  of  fifteen  eggs  for  near  half  an 
hour  with  a whiflc.  Put  to  them  ten  ounces  of  loaf 
fugar  fifted  fine,  and  beat  it  well  in.  . 7 hen  put  in 
half  a pound  of  rice  flour,  a little  orange-water  or 
brandy,  and  the  rinds  of  two  lemons  grated.  Then 
put  in  feven  whites  (having  firll  beaten  them  well  neary 
an  hour  v/ith  a whifk),  and  beat  them  all  well  together 
for  a quarter  of  an  hour.  Then  put  them  in  a hoop,j 
and  fct  them  for  half  an  hour  in  a quick  oven. 

Cream  Cakes.  ..  -V 

TAKE  the  whites  of  nine  eggs,  and  beat  them  to  a' 
ftiff  froth.  Stir  it  gently  with  a fpoon,  left  the  froth 
fhonld  fall  5 and  to  ever}r 'white  of  an  egg  grate  the 
rinds  of  two,  lemons.  Shake  in  foftly  a fpoonful  of 
double-refined  fugar,  fifted  fine  j lay  a wet  flieec  of 
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paper  on  a tin,  and  with  a fpoon  drop  the  froth  in 
littJe  lumps  on  it,  at  the  fame  diftance  from  each 
other.  Sift  a good  quantity  of  fugar  over  them,  fet 
them  in  an  oven  after  brown  bread,  then  make  the 
oven  clofe  up,  and  the  froth  will  rife.  They  will  be 
baked  enough  as  foon  as  they  be  coloured.  Then 
take  them  out,  and  put  two  bottoms  together  3 lay  them 
on  a fieve,  and  fet  them  to  dry  in  a cool  oven.  If 
you  choole  it,  you  may,  before  you  clofe  the  bottoms 
together  to  dry,  lay  rafpberry-jam,  or  any  kind  of 
fweetmeats  between  them. 


Macaroons. 

TAKE  a pound  of  fweet  almonds  blanched  and 
beaten,  and  put  to  them  a pound  of  fugar,  and  a little 
rofe-water  to  keep  them  from  oiling.  Then  beat  the 
whites  offeven  eggs  to  a froth,  and  put  them  in,  and 
beat  them  well  together.  Drop  them  on  wafer-paper, 
grate  fugar  over  them,  and  put  them  into  the  oven. 


Lemon  Bifcuits. 

TAKE  the  yolks  of  ten  eggs,  and  the  whites  of  five, 
and  beat  them  well  together,  with  four  fpoonfuls  of 
orange-flower  water,  till  they  froth  up.  Then  put  in 
a pound  of  loaf  fugar  fifted,  beat  it  one  way  for  half 
an  hour  or  more,  put  in  half  a pound  of  flour,  with  the 
rafpings  of  two  lemons,  and  the  pulp  of  a fmall  one. 
But^r  your  tin,  and  bake  it  in  a quick  oven  j but  do 
not  ftop  up  the  mouth  at  firft,  for  fear  it  fliould  fcorch, 
Dutt  It  with  fugar  before  you  put  it  into  the  oven. 


Prench  Bifcuits, 

^ clean  fcales  ; in  one  fcale  put  three 
a and  in  the  other  the  fame  weicrht  of 

dried  flour  Have  ready  the  fame  weight  of  fine 
powdered  fugar.  Firft  beat  up  the  whites  of  the  eo-o-s 
well  with  a whilk,  till  they  be  of  a fine  froth.  1 hSi 
whip  in  half  an  ounce  of  candied  lemon-peel  cut  very 
thm  and  fine,  and  beat  well.  Then  by  degrees  whip 
in  the  flour  and  lugar ; then  put  in  the  yolks,  and  with 
J Ipoon  temper  them  well  together.  Then  lhape  your 
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bifcuits  on  fine  white  paper  with  your  fpoon,  anc! 
throw  powdered  fugar  over.  them.  Bake  them  in  a 
moderate  oven,  not  too  hot,  giving  them  a fine  colour 
on  the  top.  When  they  be  baked,  with  a fine  knife 
cut  them  off  from  the  paper,  and  lay  them  up  for  ufe 
in  dry  boxes. 

Sponge  Bifcuits. 

TAKE  twelve  eggs,  and  beat  the  yolks  of  them  for 
half  an  hour.  Then  put  in  a pound  and  a half  of 
fugar  beat  and  fifted,  and  whifk  it  well  till  you  fee  it 
rife  in  bubbles.  Then  beat  the  whites  to  a ftrong  froth, 
and  whifk  them  well  with  your  fugar  and  yolks.  Beat 
in  fourteen  ounces  of  flour,  with  the  rinds  of  two  le- 
mons grated.  Bake  them  in  tin  moulds  buttered,  and 
let  them  have  a hot  oven,  but  do  not  flop  the  mouth  of 
it.  They  will  take  half  an  hour  baking ; but  remem- 
ber to  fift  pounded  fugar  over  them  before  you  put 
them  into  the  oven. 

Drop  Bifcuits. 

TAKE  the  whites  of  fix  eggs,  and  the  yolks  of  ten. 
Beat  them,  up  with  a fpoonful  of  rofe- water  Ibr  half  an 
hour,  and  then  put  in  ten  ounces  of  beaten  and  fifted 
loaf  ftigar.  Whiflc  them  well  for  half  an  hour,  and 
then  add  an  ounce  of  carraway  leeds  crulbed  a little, 
and  fix  ounces  of  fine  flour.  Whifk  in  your  flour 
gently,  drop  them  on  wafer  papers,  and  bake  them  in 
an  oven  moderately  heated. 

■ ' Spanijh  Bifcuits. 

TAKE  the  yolks  of  eight  eggs,  and  beat  them  half 
an  hour,  and  then  beat  in  eight  fpoonfuls  of  fugar. 
Beat  the  whites  to  a ftrong  froth,  and  then  beat  them 
wel^  with  your  yolks  and  fugar  near  half  an  hour.  Put 
in  four  fpoonfuls  of  flour,  and  a little  lemon-peel  cut 
exceedingly  fine.  Bake  them  on  papers. 

Common  Bifcuits. 

TAKE  eight  eggs,  and  beat  them  half  an  hour. 
Then  put  in  a pound  of  beaten  and  fifted  fugar,  with 
the  rind  of  a lemon  grated.  Whifk  it  an  hour,  or  till 
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it  looks  light,  and  then  put  in  a pound  of  flour,  with  a 
little  rofe-water.  Sugar  them  over,  and  bake  them  in 
tins  or  on  papers.  1 

Gingerbread  Cakes. 

TAKE  three  pounds  of  flour,  a pound  of  fugar,  the 
fame  quantity  of  butter  rolled  in  very  fine,  two  ounces 
of  ginger  beat  fine,  and  a large  nutmeg  grated.  Then 
take  a pound  of  treacle,  a quarter  of  a pint  of  cream, 
and  make  them  warm  together.  Make  up  the  bread 
ftifi^,  roll  it  out,  and  make  it  Up  into  thin  cakes.  Cut 
them  out  with  a tea-cup  or  fmall  glafs,  or  roll  them 
round  like  nuts,  and  bake  them  in  a flack  oven  on  tin 
plates. 

Green  Caps. 

HAVING  gathered  as  many  codlings  as  you  want, 
jufl;  before  they  be  ripe,  green  them  in  the  fame  man- 
ner as  for  preferving.  Then  rub  them  over  with  a 
little  oiled  butter,  grate  double  refined  fugar  over  them, 
and  fet  them  in  the  oven  till  they  look  bright,  and 
fparkle  like  froft.  Then  take  them  out,  and  put  them 
into  a China  dilh.  Make  a very  fine  cuftard,  and  pour 
it  round  them.  Stick  Angle  flowers  in  every  apple, 
and  ferve  them  up.  This  is,  for  either  dinner  or  flap- 
per, a pretty  corner  difh. 

Black  Caps. 

TAKE  out  the  corjes,  and  cut  into  halves  twelve 
large  apples.  Place  them  on  a tin  patty-pan  as  clofely 
as  t||iey  can  lie,  with  the  flat  fide  downwards.  Squeeze 
a lemon  into  two  fpoonfuls  of  orange-flower  water,  and 
pour  it  over  them.  Shred  fome  lemon-peel  fine,  and 
throw  over  them,  and  grate  fine  fugar  over  all.  Set 
them  in  a quick  oven,  and  half  an  hour  will  do  them. 
Throw  fine  fugar  all  over  the  difh,  when  you  fend  them 
to  table. 

Bath  Cakes. 

TAKE  a pound  of  butter,  and  Rib  It  into  an  equal 
weight  of  flour,  with  a fpoonful  of  good  barm.  Warm 
fome  cream,  and  make  it  into  a light  pafte.  Set  it  to 
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the  fire  to  rife,  and  when  you  make  them  up,  take  four 
ounces  of  carraway  comfits,  work  part  of  them  in,  and 
icrev/  the  reft  on  the  top.  Make  them  into  a round 
cake,  the  fize  of  a French  roll.  Bake  them  on  flieet 
tins,  and  they  will  eat  well  hot  for  breakfaft,  or  at  tea 
in  the  afternoon. 

\ Portugal  Cakes. 

TAKE  a pound  of  fine  flour,  and  mix  it  with  a 
pound  of  beaten  and  fifted  loaf  fugar.  Then  rub  it 
into  a pound  of  pure  fweet  butter  till  it  be  thick  like 
grated  white  bread.  Then  put  to  it  two  fpoonfuls  of 
rofe-water,  two  of  fack,  and  ten  eggs.  Whip  them  well 
w'ith  a whiftc,  and  mix  into  it  eight  ounces  of  currants. 
Mix  all  well  together,  butter  the  tin  pans,  and  fill  them 
about  half  full,  and  bake  them.  Ifthey  be  made  with- 
out currants  they  will  keep  half  a year.  Add  a pound 
of  almonds  blanched,  and  beat  them  with  rofe-water, 
ds  above  diredled,  but  leave  out  the  flour. 

Shrewjhury  Cakes. 

BEAT  half  a pound  of  butter  to  a fine  cream,  and 
put  in  the  fame  weight  of  flour,  one  egg,  fix  ounces  of 
beaten  and  fifted  loaf  fugar,  and  half  an  ounce  of  car- 
raway feeds.  Mk  them  into  a pafte,  roll  them  thin, 
and  cut  them  round  with  a finall  glafs  or  little  tins  i 
prick  them,  lay  them  on  flieets  of  tin,  and  bake' them 
in  a flow  oyen. 

Saffron  Cakes. 

Take  a quartern  of  fine  flour,  a pound  and  a half 
of  butter,  three  ounces  of  carraway  feeds,  fix  eggs  well 
beaten,  a quarter  of  an  ounce  of  cloves  and  mace  finely 
beaten  together,  a little  cinnamon  pounded,  a pound  of 
fugar,  a little  rofe-water  and  faffron,  a pint  and  a half 
of  yeaft,  and  a quart  of  milk.  Mix  all  together  lightly 
with  your  hands  in  this  manner : Firft  boil  your  milk 
and  butter,  then  fkim  off  the  butter,  and  mix  it  with 
your  flour  and  a little  of  the  milk.  Stir  the  yeaft  into 
the  reft,  and  ftrain  it.  Mix  it  with  the  flour,  put  in 
your  feeds  and  fpice,  rofe-water,  tinfture  of  faffron, 
fugar,  and  eggs.  Beat  it  all  well  up  lightly  with  your 
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hands,  and  bake  it  in  a hoop  or  pan  well  buttered.  It 
will  rake  an.  hour  and  a half  in  a quick  oven.  If  you 
choofe  it,  you  may  leave  out  the  feeds ; and  fome  think 
the  cake  is  better  without  them. 

PruJJian  Cakes. 

TAKE  half  a pound  of  dried  flour,  a pound  of 
beaten  and  fifted  fugar,  the  yolks  and  whites  offeven 
eggs  beaten  feparately,  the  juice,  of  a lemon,  the  peels 
of  two  finely  grated,  and  half  a pound  of  almonds  beat 
fine  with  rofe- water.  As  foon  as  the  wliites  be  beat  to 
a froth,  put  in  tire  yolks,  and  every  thing  elfe,  except 
the  flour,  and  beat  them  together  for  half  an  hour. 
Shake  in  the  flour  juft  before  you  fet  it  into  the  oven; 
and  be  fure  to  remember  to  beat  the  yolks  and  white's 
of  your  eggs  feparately,  or  your  cake  will  be  heavy. 

Apricot  Cakes. 

SCALD  a pound  of  nice  ripe  apricots,  and  peel  them, 
and  take  out  the  ftones  as  foon  as  you  find  the  fidn 
will  come  olT.^  Then  beat  them  in  a mortar  to  a pulp; 
boil  half  a pound  of  double-refined  fugar,  with  a 
fpoonful  of  water,  and fldm  it  exceedingly  well.  'Then 
put  in  the  pulp  of  your  apricots,  let  them  fimmer  a 
quarter  of  an  hour  over  a flow  fire,  and  ftir  it  foftly  all 
'the  time.  Then  pour  it  into  fhallow  flatglafles,  turri 
them  out  upon  glafs  plates,  put  them  into  a ftove,  and 
turn  them  once  a day  till  they  be  dry. 

^ince  Cakes. 

TAKE  a pint  of  thefyrup  of  quinces,  and  a quart 
or  two  of  rafpberries.  Boil  and  clarify  them  over  a 
gentle  fire,  taking  care  to  fldm  it  as  often  as  may  be 
neceflary.  Then  a pound  and  a half  of  fugar,  and 
as  much  more,  brought  to  a candy  height,  which  muft 
be  poured  in  hot.  Conftantly  ftir  the  whole  about  till 
it  be  almoft  cold,  and  then  fpread  it  on  plates,  and  cut 
it  out  into  cakes. 

Orange  Cakes. 

QUARTER  what  quantit)i^  you  pleafe  of  Seville 
oranges  that  have  very  good  rinds,  and  boil  them  in 
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two  or  three  waters  imiil  they  be  tender,  and  the  bitter- 
nefs  gone  ofF.  Skim  them,  and  then  lay  diem  on  a 
dean  napkin  to  dry.  Take  all  the  Ikins  and  feeds  out 
of  the  pulp,  with  a knife  flired  the  peels  fine,  put  them 
to  the  pulp,  weigh  them,  and  put  rather  more  than 
their  weight  of  fine  fugar  into  a to'lTirg-pan,  with  juft 
as  much  water  as-will  diflblve  it.  Boil  it  till  it  becomes 
a perfeSt  fugar,  and  then,  by  degrees,  put  in  vour 
orange-peels  and  pulp.  Stir  them  vvell  before  you  let 
them  on  the  fire-,  boil  it  very  gently  till  it  looks  clear 
and  thick,  and  then  put  them  into  flat-bottomed  glalfes. 
-Set  them  in  a ftove,  and  keep  them  "in  a conftant  and 
moderate  heat;  and  when  they  be  candied  on  the  top, 
torn  them  out  upon  glalfes. 

Lemon  Cakes. 

TAKE  the  whites  of  ten  eggs,  put  to  them  three 
fpoonfuls  of  rofe  or  orange  flower  water,  and  beat  them 
an  hour  with  a whilk.  I'hen  put  in  a pound  of  beaten 
and  fifted  fugar,  and  grate  into  it  the  rind  of  a lemon. 
When  it  be  well  mixed,  put  in  the  juice  ofhalfa  lemon, 
and  the  yolks  of  ten  eggs  beat  fmooth.  Juft  before 
you  put  it  into  the  oven,  ftirin'three  quarters  of  a pound 
of  flour,  butter  your  pan,  put  it  into  a moderate  oven, 
and  an  hour  will  bake  it.  You  may,  if  you  choofe  it, 
make  orange  cakes  in  the  fame  manner. 

Bride  Cakes. 

TAKE  two  pounds  of  loaf  lugar,  four  pounds  of 
frelh  butter,  and  the  fame  quantity  of  fine  well-dried 
flQur ; pound  and  lift  fine  a quarter  of  an  ounce  of  mace, 
the  fame  of  nutmegs,  and  to  every  pound  of  flour  put 
eight  eggs;  walh  four  pounds  ofeurrants,  and  pick  them 
well,  and  dry  them  before  the  fire  ; blanch  a pound  of 
fweet  almonds,  and  cut  them  lengthways  very  thin  ; a 
pound  of  citron,  a pound  of  candied  orange,  die  fame 
of  candied  lemon,  and  half  a pint  of  brandy.  Firft 
work  the  butter  to  a cream  with  your  hand,  then  beat  in 
your  fugar  a quarter  of  an  hour,  and  beat  the  whites  of 
your  eggs  to  a veri’’  ftrong  froth.  Mix  them  with  your 
fiigar  and  butter,  beat  your  yolks  half  an  hour  at  leaft, 
and  mix  them  with  yoyr  cake.  Then  put  in  your  flour. 
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ir.ace,  and  nutmeg,  and  keep  beating  it  well  til!  your 
oven  be  ready,  Fut  in  your  brandy,  and  be-at  your 
currants  and  almonds  lightly  in.  Tie  three  Iheets  of 
paper  round  the  bottom  of  your  hoop,  to  keep  it  from 
running  out,  and  rub  it  well  with  butter.  Then  put  , in 
your  cake,  and  lay  your  fweetmeats  in  three  layers,  with 
ibme  cake  between  every  layer.  As  foon  as  it  be  rifen 
and  coloured,  coyer  it  with  paper  before  your  oven  be 
covered  up.  It  muft  be  baked  three  hours.  If  you 
choofe  to  put  an  icing  on  it,  you  will  find  diredipns  for 
that  purpofe  in  the  laft  article  of  this  chapter. 

Little  Fine  Cakes. 

TAKE  a pound  of  butter  beaten  to  acream,  apound 
and  a quarter  of  flour,  a pound  of  fugar  beat  fine,  a 
pound  of  currants  clean  v/afhed  and  picked,  and  the 
yoUvS  of  fix  and  the  wkites  of  four  eggs.  Beat  them 
fine,  and  mix  the  flour,  fugar  and  eggs,  by  degrees, 
into  the  butter.  Beat  all  well  with  both  hands,  and  make 
them  into  little  cakes.  Or  you  may  make  them  thus : 
Take  a pound  of  flour,  and  halfa  pound  of  fugar,  beat 
half  apound  of  butter  with  your  hand,  and  mix  them 
well  together. 

Snow  Balls. 

PARE  and  take  out  the  cores  of  five  large  baking 
apples,  and  fill  the  holes  with  orange  or  quince  mar- 
malade. Then  make  fome  good  hot  pafte,  roll  your 
apples  in  it,  and  make  your  cruft  of  an  equal  thicknefs. 
Put  them  in  a tin  dripping-pan,  bake  them  in  a mode- 
rate oven,  and  when  you  take  them  out,  make  icing 
for  them  the  fame  as  diredted  in  the  laft  article  of  this 
chapter..  Let  your  icing  be  about  a quarter  of  an  inch 
thick,  and  let  them  at  a good  diftance  from  the  fire 
till  they  be  hardened ; but  take  care  you  do  not  let  them 
brown.  Put  one  in  the  middle  of  a difti,  and  the 
others  round  it. 

Little  P4umb  Cakes. 

T.  AKE  half  a pound  of  fugar  finely  powdered,  two 
pounds  of  flour  well  dried,  four  yolks  and  two  whites 
halfa  pound  o^  butter  walked  v/ith  role-water. 
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fix  rpoonfuls  of  cream  warmed,  and  a pound  and  a 
half  or  currants  unwaflied,  but  pickled  and  rubbed  very 
clean  in  a cloth.  Mix  all  well  together,  then  make 
ijiem  up  into  cakes,  . bake  them  in  a hot  oven^,  and  let 
tnem  itand  half  an  hour  till  they  be  coloured  on  both 
lides.  Then  take  dpwn  the  oven  lid,  and  let  them  hand 
to  imoke.  You  muft  rub  the  butter  well  into  the  hour, 
tlien  the  eggs  and  cream,  and  then  the  currants. 

Ratafia  Cakes. 

bli^Sd  blanch,  and  then  beat  half  a pound  of  Iweet 
almonds  and  the  lame  quantity  of  bitter  almonds,  in 
fine  orange,  role,  or  ratafia  watei^  to  keep  the  almonds 
from  oiling,  d ake  a pound  of  fine  fugar  pounded  and 
fiftred,  and  mix  it  with  your  almonds.  Have  ready  the 
whites  of  four  eggs  well  beaten,^  and  mix  them  lightly 
Vvith  the  almonds  and  fugar.  Put  it  into  a preferving- 
pan,  and  fet  it  over  a moderate  fire.  Keep  ftirringit 
one  way  until  it  be  pretty  hot,  and  when  it  be  a little 
cool,  roll  it  in  fmall  rolls,  and  cut  it  into  thin  cakes. 
•Dip  your  hands  in  flour,  and  fhake  them  on  them  ; 
give  each  of  them  a light  tap  with  your  finger,  and  put 
them  on  fugar  papers.  Juft  before  you  put  them  into 
a fiow  oven  fift  a little  fugar  over  them. 

I 

Nuns  Cakes. 

TAKE  four  pounds  of  the  fineft  flour,  and  three 
pounds  of  double  refined  fugar  beaten  and  fifted.  Mix 
them  v/ell  together,  and  let  them  ftand  before  the  fire 
till  you  have  prepared  your  other  materials.  Then  beat 
four  pounds  of  butter  with  your  hand  till  it  be  as  foft 
as  cream  ; beat  the  yolks  of  thirty-five  eggs  and  the 
whites  of  fixteen,  ftrain  off  your  eggs  from  the  treads, 
and  beat  them  and  the  butter  together  till  they  be  finely  ‘ 
incorporated.  Put  in  four  or  five  fpoonfuls  of  orange-  | 
flower  or  rofe- water,  and  beat  it  again.  Then  take  your  U 
flour  and  fugar,  with  fix  ounces  of  carraway  feeds,  and  f 
ffrew  them  in  by  degrees,  beating  it  up  for  two  hours  • 

• together.  You  may  put  in  as  much  tindlure  of  cinna-  f 
mon  as  you  pleafe.  Then  butter  your  hoop,  and  let  it  } ‘ 
^land  three  hours  in  a moderate  oven.  When  you  beat 
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butter,  you  mull  always  obferve  to  do  it  with  a cool 
h;uid,  and  always  beat  it  in  a deep  earthen  difli  one  way. 

Seed  Cakes. 

TAKE  a pound  of  fugar  beaten  and  fifted,  the 
fame  quantity  of  butter,  the  fame  of  well- dried  flour, 
two  ounces  of  carraway  feeds,  eight  eggs  a nutmeg 
grated,  and  its  weight  of  cinnamon.  Eirfl:  beat  your 
butter  to  a cream,  then  put  in  your  fugar  5 beat, the 
■whites  of  your  eggs  half  an  hour,  and  mix  them  with 
your  fugar  and  butter.  Then  bea.t  the  yolks  half  an 
hour,  and  put  the  white's  to  them.  A little  before  it 
goes  to  the  oven,  beat  in  your  flour,  fpices,  and  feeds. 
The  whole  will  take  two  hours  beating.  Put  it  into 
your  hoop,  and  balce  it  two  hours  in  a quick  oven. 

^ueen  Cakes. 

BEAT  and  fift  a pound  of  loaf  fugar,  take  a pound 
of  well-dried  flour,  a pound  of  butter,  eight  eggs,  half 
a pound^of  currants  walhed  and  picked,  grate  a nutmeg, 
and  the  fame  quantity  of  mace  and  cinnamon.  Work 
your"  butter  to  a cream,  and  put  in  your  fugar.  Beat 
the  whites  of  your  eggs  near  half  an  hour,  and  mix 
them  with  your  fugar  and  butter.  Then  beat  your 
yolks  near  half  an  hour,  and  put  them  to  your  butter. 
Beat  them  exceedingly  well  together,  and  when  they, 
be  ready  for  the  oven,  put  in  your  flour,  fpice,  and  cur- 
rants. Sift  a little  fugar  over  them,  and  , bake  them  ih 
tins. 

Currant  Cakes. 

DRY  well  before  the  Are  a pound  .and  a half  of  fine 
flour,  take  a pound  of  butter,  half  a pound  of  fine  loaf 
fugar  well  beaten  and  fifted,  four  yolks  of  eggs,  four 
fpoonfuls  of  rofe-\yater,  the  fame  of  fack,  a little  mace, 
and  a nutmeg  grated.  Beat  the  eggs  well,  and  put 
them  to  the  rofe-water  and  fack.  7’hen  put  to  them  the 
lugar  and  butter.  Work  them  all  together,  ftrew  in 
{he  currants  and  flour,  having  taken  care  to  have  them 
ready  warmed  for  mixing.  You  may  make  fix  or  eight 
cakes  of  them ; but  mind  to  bake  them  ofa  fine  brown, 
^nd  pretty  crifp. 
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migs. 

PUT  half  a pint  of  warm  milk  to  three  quarters  of 
3 pound  of  fine  flour,  and  mix  in  it  two  or  three  fpoon- 
fiils  of  light  barm.  Cover  it  up,  and  fet  it  before  the 
fire  an  hour,  in  order  to  make  it  rife.  Work  into  the 
pafte  four  ounces  of  fugar,  and  the  fame  quantity  of 
butter.  Make  it  into  whigs  with  as  little  flour  as  pol- 
fible,  and  a few  feeds,  and  bake  them  in  a quick  oven. 

Icings  for  Cakes. 

Take  a pound  of  double-refined,  fiigar  pounded 
and  fifted  fine,  and  mix  it  with  the  whites  of  twenty- 
four  eggs,  in  an  earthen  pan.  Whiflc  them  well  for  two 
or  three  hours  till  it  looks  white  and  thick,  and  then, 
with  a thin  broad  board,  or  bunch  of  feathers,  fpread 
it  all  over  the  top  and  fides  of  the  cake.  Set  it  at  a 
proper  diftance  before  a clear  fire,  and  keep  turning 
it  continually  that  it  may  not  turn  colour;  but  a coc3 
oven  is  befb,  where  an  hour  will  harden  it.  Or  you 
may  make  your  icing  thus : Beat  the  whites  of  three 
eggs  to  a ftrong  froth,  beat  a pound  of  Jordan  al- 
monds very  fine,  with  rofe-water,  and  mix  your  al- 
monds with  the  eggs  lightly  together,  then  beat  a pound 
of  loaf  fugar  very  fine,  and  put  it  in  by  degrees.  When 
your  cake  be  enough,  take  it  out,  lay  on  your  icing, 
and  proceed  as  above  direded. 


CHAP.  IV. 

CUSTARDS  AND  CHEESECAKES. 

Preliminary  Hints  and  Objervations.  * .. 

TTdEgreatefl:  care  muft  be  taken  in  the  making  of 
cuftards,  tliat  your  tofling  pan  be  well  tinned;  , 
and  always  remember  to  put  a fpoonful  of  water  into 
your  pan,  to  prevent  your  ingredients  flicking  to  the 
bottom  of  it ; and  what  we  have  here  faid  of  cuftards, 
muft  be  attended  to  in  the  making  of  creams,  of  which  j 
we  fliall  treat  in  the  next  chapter.  Chcefecakes  muft  | 
not  be  made  long  before  they  be  put  into  the  oven>  | 

} 

\ 
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pjirticulfirly’  filmond  or  Enion  clic6it.c3.lvcs,  3s  ft3ncl- 
ing  long  will  iii3kc  thcin  grow  oily,  3nd  give  thciii  3 
diDorecable  appearance.  They  Ibould  always  be 
baked  in  ovens  of  a moderate  heat ; for  ir  the  oven  be 
too  hot,  it  will  burn  them,  and  fpoil  their  beauty,  and 
too  flack  an  oven  will  make  them  look  BUck  and. 
heavy.  This  is  a matter,  however,  for  which  no  pre- , 
cil'e  rules  can  be  given,  and  can  be  learned  only  by 
cautious  pra6licej  and  the  niceft  obfervations. 

Baked  Cajlards. 

BOIL  a pint  of  cream  with  fome  mace  and  cinna- 
mon, and  when  it  be  cold,  take  four  yolks  and  two 
whites  of  eggs,  a little  rofe  and  orange-flower  water 
and  fack,  and  nutmeg  and  fugar  to  your  palate.  Mix 
them  well  together,  and  bake  them  in  cups, 

Almond  Cujiards. 

BLANCH  and  beat  a quarter  of  a pound  of  al- 
monds very  fine,  take  a pint  of  cream,  and  two  fpoon- 
fuls  of  rofe-water.  Then  fweeten  it  to  your  palate, 
and  beat  up  the  yolks  of  four  eggs.  Stir  all  together 
one  way  over.the  fire  till  it  be  thick,  and  then  pour 
it  into  cups. 

Plain  Cujiards. 

SET  a quart  of  good  cream  over  a flow  fire,  with  a 
little  cinnamon,  and  four  ounces  of  fugar.  When  it 
lias  boiled,  take  it  off  the  fire,  beat  the  yolks  of  eight 
eggs,  and  put  to  them  a fpoonful  of  orange-flower  wa- 
ter, to  prevent  the  cream  from  cracking.  Stir  them  in 
by  degrees  as  your  cream  cools,  put  the  pan  over  a 
flow  fire,  ftir  it,  carefully  one  way  rill  it  be  almofl; 
boiling,  and  then  pour  it  into  cups. 

Or  you  may  make  your  cuftards  in  this  manner  : 
Take  a quart  of  new  milk,  fweeten  it  to  your  tafle,  beat' 
up  well  the  yolks  of  eight  eggs  and  the  whites  of  four. 
Stir  them  into  the  milk,  and  bake  it  in  china  bafons. 
Or  put  them  in  a deep,  china  difli,  and  pour  boiling 
water  round  them,  till  the  water  be  better  than  half 
way  up  their  fides ; but  take  care  the  water  does  not 
boil  too  faff,  left  it  fhould  get  into  your  cups,  and  fpoil 
your  cuftards. 
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Orange  Cujlards. 

HAVING  boiled  very,  tender  the  rind  of  half  i 
Seville  orange,  beat  it  in  a mortar  till  it  be  very  fine 
put  to  It  a fpoonful  of  the  beft  brandy,  the  juice  of  a 
Seville  orange,  four  ounces  of  loaf  fugar,  and  the 
y6lks  of  four  eggs.  Beat  them  all  well  together  for 
ten  minutes,  and  then  pour  in  by  degrees  a pint  of 
boiling  cream.  Keep  beating  them  till  they  be  cold 
then  put  them  in  cuftard  cups,  and  fet  them  in  an 
eaithen  difh  of  hot  water.  Let  them  ftand  till  they 
be  let,  tnen  take  them  out,  and  flick  preferved  orange 

on-  the  top.  They  may  be  ferved  up  eitht^r  hot  or 
cold. 

Lemon  Cujlards. 

TAKE  half  a pound  of  double-refined  fugar,  the 
juice  of  two  lemons,  the  out-rind  of  one  pared  very 
thin,  the  mner-rind  of  one  boiled  tender  and  rubbed 
thi  ough  a fieve,  and  a pint  or  white  wine.  Let  them 
boil  a good  while,  then  take  out  the  peel  and  a little  of 
'the  liquor,  and  fet  it  to  cool.  Pour  the  reft  into  the 
difh  you  intend  for  it,  beat  four  yolks  and  two  whites 
of  eggs,  and  mix  them  with  your  cold  liquor.  Strain 
them  into  your  difli,  ftir  them  well  up  together,  and 
fet  them  on  a How  fire  in  boiling  water.  When  it  be 
enough,  grate  the  rind  of  a lemon  all  over  the  top, 
and  you  may' brown  it  over  with  a hot  falamander. 
I'liis,  like  the  former,  may  be  eaten  either  hot  or  cold. 

Beejl  Cujlards'. , 

SEi  a pint  of  beeft  over  the  fire,  with  a little  cin- 
namon, or  three  bay-leaves,  and  let  it  be  boiling  hot. 
Then  take  it  off,  and  have  ready  mixed  a fpoonful  of 
flour,  and  the  fame  of  thick  cream.  Pour  the  hoc 
beeft  upon  it  by  degrees,  mix  it  exceedingly  well  to- 
gether, and  fweeten  it  to  your  tafte.  You  may  bake  it 
in  either  crufts  or  cups. 

Cheefecakes. 

PUT  a fpoonful  of  rennet  into  a quart  of  new  milk, 
and  fet  it  near  the  fire.  Let  the  milk  be  blood  waj-m. 
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and  when  it  be  broken,  drain  the  curd  through  a coar'b ' 
lieve.  Now  and  then  break  the  curd  gently  with  your 
fin^'ers,  and  rub  into  it  a cjuarter  of  a pound  of  butter, 
the°feme  quantity  offugar,  a nutmeg,  and  two  Naples 
bifeuits  grated  ; the  yolks  of  four  eggs  and  the  white 
of  one,  and  an  ounce  of  almonds  well  beaten,  with  two 
fpoonfuls  of  role-water,  and  the  fame  of  lack.  Clean 
lix  ounces  of  currants  well,  and  put  them  into  your 
curd.  Mix  all  well  together,  and  fend  it  to  the  oven, 

' Citren  Cheejecakes. 

BEAT  the  yolks  of  four  eggs,  and  rnix  them  with' 
a quart  of  boiled  cream.  When  it  be  cold,  let  it  ontthe 
fire,  and  let  it  boil  till  it  curds.  Blanch  foime  almonds, 
beat  them  with  orange-flower  water^  put  them  into  the 
cream,  with  a few  Naples  bifeuits,  and  green  citron 
Hired  fine.  Sweeten  it  to.  your  tafte,  and  bake  them 
in  cups. 

Lemon  Cheefecakes. 

BOIL  very  tender  the  peel  of  two  large  leiAons,  and 
pound  it  well  in  a mortar,  with  a quarter  of  a pound 
of  loaf  fugar,,  the  yolks  of  fix  eggs,  half  a pound  of 
frefh  butter,  and  a little  curd  beat  fine.  Pound  and 
mix  all  together,  lay  a puff  pafte  on  your  patty-pans, 
fill  them  half  full,  and  bake  them.  Orange-  cheefe- 
cakes  are  done  the  fame  way;  but  then  you  mull 
boil  the  peel  in  two  or  three  waters,  to  deprive  it  of 
its  bitter  tafte. 

Almond  Cheejecakes. 

BLANCH  four'  ounces  of  Jordan  almonds,  and 
put  them  into  cold  water.  Beat  them  with  rofe- water, 
in  a marble  mortar  or  wooden  bowl,  and  put  to  it  four 
ounces  of  fugar,  and  the  yolks  of  four  eggs  beat  fine. 
Work  it  in  the  bowl  or  mortar  till  it  becomes  frothy 
and  white,  and  then  make  a rich  puff  paftein  this  man- 
ner : r ake  half  a pound  of  flour,  a quarter  of  a pound 
of  butter,  and  rub  a little  of  the  butter  into  the  flour. 
Mix  it  ftiff  with  a httle  cold  water,  then  roll  your  pafte 
ftfaight  out,  throw  over  it  a little  flour,  and  lay  over  it 
one  third  of  your  butter  in  thin  bits.  Throw  a little 
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more  flour  over  the  butter,  and  do  fo  for  three  times. 
'Then  put  your  pafte  in  your  tins,  fill  them,  grate  fu- 
gar  over  tliem,  and  put  them  in  a gentle  oven  to  bake. 

Curd  Cheefecakes. 

BEAT  half  a pint  of  good  curds  with  four  eggs, 
three  fpoonfuls  of  rich  cream,  half  a nutmeg  graced' 
and  a fpoonful  of  ratafia,  role,  or  orange  water.  J'*uc 
to  them  a quarter  of  a pound  of  fugar,  and  half  a 
pound  of  currants  well  walked  and  drit^d  before  the 
fire.  Mix  them  all  well  together,  put  a good  cruft 
into  your  patty-pans,  and  bake  them. 

Bread  Cheefecakes. 

HAVING^  fliced  a penny  loaf  as  thin  ax  pofllble, 
pour  on  it  a pint  of  boiling  cream,  and  let  it  Hand  two 
hours.  Then  take  eight  eggs,  half  a pound  of  butter, 
an^  £ nutmeg  grated.  Beat  them  well  together,  and 
put  in  half  a pound  of  currants  well  wallied  and  dried 
before  the  fire,  and  a fpoonful  of  white  wine  or  brandy. 
Then  bake  them  in  patty-pans  or  raifed  cruft. 

Rice  Cheefecakes. 

TAKE  four  ounces  of  nee,  and  having  boiled  it 
till  it  be  tender,  put  it  in  a fieve  to  drain.  Then  put 
in  four  eggs  well  beaten,  half  a pound  of  butter,  half 
a pint  of  cream,  fix  ounces  of  fugar,  a nutmeg  grated^ 
and  a glafs  of  brandy  or  ratafia  water.  Beat  them  ail 
well  together,  and  put  them  into  raifed  crufts,  and 
bake  them. 

Fine  Cheefecakes.  i 

WARM  a pint  of  cream,  and  put  to  it  five  quarts 
of  milk  warm  from  the  cow.  Then  put  to  it  rennet, 
give  it  a ftir  about,  and  when  it  be  turned,  put  the 
curd  into  a linen  cloth  or  bag.  Let  it  drain  well  away 
from,  the  whey,  but  do  not  fqueeze  it  too  much.  Then 
put  it  into  a mortar,  and  break  the  curd  as  fine  as  but- 
ter. Put  to  the  curd  half  a pound  of  fweet  almonds 
blanched  and  beat  exceedingly  fine,  and  half  a pound 
of  macaroons  beat  very  fine ; but  if  you  have  no  ma- 
caroons, ufe  Naples  bifeuits.  Then  add  to  it  the 
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yolks  of  nine  eggs  beaten,  a nutmeg  grated,  two  per- 
fumed plumbs  dilTolved  in  rofe  or  orange-flower  water, 
and  half  a pound  of  fine  fugar.  Mix  all  well  together, 
then  melt  a pound  and  a quarter  of  butter,  and  ftir  it 
well  in.  Then  make  a puff  pafte  in  this  manner : 
Take  a pound  of  fine  flour,  wet  it  with  cold  water, 
roll  it  out,  put  into  it  by  degrees  a pound  of  frefti  but- 
ter, and  lhake  a little  flour  on  each  coat  as  you  roll  it. 
Then  proceed  to  finifh  your  cake  in  the  manner  before 
direded.  If  you  have  any  diflike  to  the  perfumed 
plumbs,  you  may  leave  them  out. 
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Steeple  Cream. 

Take  two  ounces  of  ivory,  and  five  ounces  of 
hartfliorn,  and  put  them  in  a ftone  bottle.  Fill 
it  up  to  the  neck  with  water,,  and  put  in  .a  fmall  quan- 
tity  of  gum-arabic  and  gum-tragacanth."  Then  tie  up 
the  bottle  very  cloft,  and  fet  it  into  a pot  of  \yater, 
with  hay  at  the  bottom  of  it.  Let.  it  ftand  fix. hours, 
then  take  it  out,  and  let  it  ftand  an  hour  before  you 
open  it,  left  it  fly  in  your  face..  Then  ftrain  it,  and  it 
will  be  a ftrong  jelly.  Take  a pound  of  blanched  al- 
monds beat  very  fine,  and  mix.it  with  a pint  of  thick 
cream.  Let  it  ftand -a  little,  then  ftrain  it  out,  and 
mix  it  with  a pound  of  jelly.  Set  it  over  the  fire  tilj 
It  be  fcalding  hot,  and  fweeten  it  to.  your  tafte  with 
double-refined  fugar.  Then  take  it  off,  put  in  a little 
amber,  and  pour  it  into  fmall  high  gallipots  like  a fu* 
gar-loaf  at  top.  When  they  be  cold,  turn  them  out, 
and  lay  cold  whipt  cream  about  them  in  heaps.  Take 

care  that  It  be  not  fuffered  to  boil  after  the  cream  be 
put  into  It. 

P ijiachio  Cream, 

TAKE  out  the  kernels  of  half  a pound  of  piftachio 
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nuts,  and  beat  them  in  a mortar  v;ith  a fpoonful  of 
brandy.  Put  them  into  a tofTing-pan,  with  a pint  of 
good  cream,  and  the  yolks  of  two  eggs  beat  fine.  Stir 
it  gently  over  a flow  fire  till  it  grows  thick,  and  then 
put  it  into  a china  foup-plate.  When  it  grows  cold, 
ftick  it  all  over  with  fmall  pieces  of  the  nuts,  and  it 
will  be  ready  for  table. 

Hartjhorn  Cream. 

BOIL  four  ounces  of  hartfliorn  fliavings  in  three 
pints  of  water  till  it  be  reduced  to  half  a pint,  and  run 
it  through  a jelly-bag.  Then  put  to  it  a pint  of  cream, 
and  let  it  juft  boil  up.  Put  it  into  jelly-glafles,  let  it 
ftand  till  it  be  cold,  and  then,  by  dipping  your  glaflTes 
into  fcalding  water,  it  will  flip  out  whole.  Then  ftick 
them  all  over  with  flices  of  almonds  cut  lengthways. 
It  eats  well,  like  flummery,  with  wliite  wine  and  fugar. 

, Burnt  Cream. 

TAKE  a little  lemon-peel  Ihred  fine,  and  boil  it 
with  a pint  of  cream  and  fome  fugar.  1 hen  take  the 
yolks  of  fix  eggs  and  the  whites  of  four,  and  beat  them 
feparately.  Put  in  your  eggs  as  foon  as  your  cream 
be  cooled,  with  a fpoonful  of  orange-flower  water, 
and  one  of  fine  flour.  Set  it  over  the  fire,  keep  ftirring 
ft  till  it  be  thick,  and  then  put  it  into  a dilh.  When 
ft  be  cold,  fift  a quarter  of  a pound  of  fine  fugar  all 
over  it,  and  falamander  it  till  it  be  very  brown. 

Barley  Cream. 

BOIL  a fmall  quantity  of  pearl-barley  in  milk  and 
water  till  it  be  tender,  and  then  ftrain  the  liquor  from 
it.  Put  your  barley  into  a quart  of  cream,  and  let  it 
boil  a little.  Then  take  tlae  whiys  of  five  eggs,  and 
the  yolk  of  one,  beaten  with  a fpoonful  of  fine  flour, 
and  two  fpoonfuls  of  orange- flower  wa  ter.  Then  take 
the  cream  off  the  fire,  mix  in  the  eggs  by  degrees,  and 
fet  it  over  the  fire 'again  to  thicken.  Then  fweeten  it 
to  your  tafte,  and  pour  it  into  bafons  for  ufe. 

Ice  Cream. 

TAKE  twelve  ripe  apricots,  pare,  ftone,  and  fcald 
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them,  and  beat  them  fine  in  a marble  mortar.  Put  to 
them  fix  ounces  of  double-refined  fugar,  a pint  of 
Raiding  cream,  and  work  it  through  a hair  fieve.  Put 
it  into  a tin  that  has  a clofe  cover;  and  fet  it  in  a tub 
of  ice  broken  fmall,  and  a large  quantity  of  fait  put 
among  it.  When  you  fee  your  cream  grows  thick 
round  the  edges  of  your  tin,  flir  it,  and  fet  it  in  again 
till  it  grows  quite  thick.  When  your  cream  be  all 
frozen  up,  take  it  out  of  your  tin,  and  put  it  into  the 
mould  you  intend  it  to  be  turned  out  of.  Then  put 
on  the  lid,  and  have  ready  another  tub,  with  fait  and 
ice  in  it  as  before.  Put  your  mould  in  the  middle, 
and  lay  your  ice  under  and  over  it.  Let  it  ftand  four 
or  five  hours,  and  dip  your  tin  in  warm  water  when 
you  turn  it  out ; but  if  it  be  fummer,  remember  not 
to  turn  it  out  till  the  moment  you  want  it.  If  you 
have  not  apricots,  any  other  fruit  will  anfwer  the  pur- 
pofe,  provided  you  take  care  to  work  them  very-  fine 
in  your  mortar. 

A Trifle, 

COVER  the  bottom  of  a difh  or  bowl  with  Naples 
bifcuits  broken  into  pieces,  macaroons  broken  in  half, 
and  ratafia  cakes.  J uft  wet  them  all  through  with- 
fack,  then  make  a good  boiled  cuftard,  not  too  thick, 
and  when  cold,  put  it  over  it,  and  then  a fyllabub  over 
that.  Y ou  may  garnilh  it  with  flowers,  ratafia  cakes, 
and  currant  jelly.  * 

Others  make  it  in  this  manner:  Having  placed 
three  large  macaroons  in  the  middle  of  a dilh,  pour 
as  much  white  wine  over  them  as  will  perfedly  moiften 
them.  Then  take  a quart  of  cream,  and  put  in  as 
much  fugar  as  will  fweeten  it ; but  firfl:  rub  your  fut^ar 
over  the  rind  of  a lemon  to  fetch  out  the  eflTence.  Put- 
your  cream  into  a pot,  mill  it  to  a ftrong  froth,  and  lay 
as  much  froth  upon  a fieve  as  will  fill  the  difli  you  in- 
tend to  put  your  trifle  into.  Put  the  remainder  of 
your  cream  into  a tofling-pan,  with  a flick  of  cinna- 
mon, the  yolks  of  four  egg§  well  beaten,  and  as  much 
ogar  as  will  fwcctcn  it.  Set  them  over  a gentle  fire, 
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ftir  it  one  way  till  it  be  thick,  and  then  take  it  off  die 
fire.  Pour  it  upon  your  macaroona,  andwhen.it  be 
cold,  put  on  yoor  frothed  cream,  lay  round  it  drfferenx- 
colowcd  Tweetmeats,  and  figures  of  what  fort  you 
pleafe. 

^ea  Cream. 

BOIL  a quarter  of  an  ounce  of  .fine  hyfon'tea  with, 
half  a pint  of  milk,  then  ftrain  out  the.  leaves,  and^- 
put  to  the  milk  half  a pint  of  cream,  and  two'fpoon-  ' 
fills  of  rennet. . Set  it  over  forpe  hot  embers  in  the 
tkfh  in  which  you  intend  to  fend  it  to  table,  and  cover 
it  with,  a tin  plate.  When  it  be  thick,  it  will  be 
enough.  Y ou  may  garnilh;  it  with  fweetmeats. 

Katajja  Cream. 

BOIL  fi?c  large  Liutel -leaves  in  a quart  of  thick 
rpilk,  with  a little  ratafia,  and  when  it  has  boiled, 
throw  away  the  leaves.  Beat  the  yolks  of  five  egg*', 
with  a little  cold  cream,  and  fugar  it  to  your  tafte». 
Then  thicken  the  cream  with  your  eggs,  fet  it  over  the  ■ 
fire  again,  but  do  notdet  it  boil,  .Keep  itirring  it  all  I 
the  while  one  way,  till  it  be  tliick,  and  then  pour  k: 
into  china  difiies,  to  cool  for  ufe. 

S.fanijh  Cream. 

TAKE  a quarter  of  a pint  of  rofc- water,  and  dif- 
fblve  it  in  three  quarters  ot  an  ounce  of  ifinglafs  cut 
finalh  Run  it  through  a hair  fieve,  and  add  to  it  the 
yolks  of  three  eggs,  beaten  and  mixed  with  half  a pint 
of  cream,  two  forrel  leaves,  and  fugar  it  to  your  taflc. 
pip  the  difh  in  cold  water  before  you  put  in  the  cream, 
fiien  cut  it  out  with  a jigginp  iron,  and  lay  it  in.  rings 
i;ound  differently-coloured ; fweetmeats^ 

V 

Lemon  Cream. 

TAKE  the  rinds-  of  two  lemona  pared  very  thin, 

the  ifiicc'of  three,  and  a pint  of  fpring  water.  _ Beat 
the^wHites  of  fix  eggs  veiy  fine,  and  mix  them  with  the 
watef  and'lemon.  then  fugar  it  to  your  tafte,  and  kcc^> 
fHrriff^it  till- it  thickens,  but  take  care  that  you  do  not 
fuffer  it  to  boil.  Strain  it  through  a cloth,  beat  die  yolK.^ 
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of  fix  C{?gs,  ajid  put  it  ovc-r  the  fire  to  thicken.  Then 
pour  it  into  a bowl,  and  put  it  into  your  gialfes  as  loon 
as  it  be  cold. 

Orange  Cream. 

, PARE  off  the  rind  of  a Seville  orange  very  fine, 
and  fqueeze  the  juice  of  four  orahgts.  Put  them  into 
a tolling- pan,  with  a pint  of  water,  and  eight  ou.qceS 
of  fugar.  Beat  the  whites  of  five  eggs,  and  mix  all, 
and  fet  them  over  the  fire.  Stir  it  one  way  till  it  grows 
thick  and  white,  then  fbrain  it  through  a gauze,'  and 
ftir  it  till  it  be  cold.  Then  beat  the  yo'lks  of  five  eg^ 
exceedingly  fine,  and  put  it  into  your  pan,  with  fome 
cream.  Stir  it  over  a very  flow  fire  till  it  be,  ready  .to 
boil,  then  put  it,  into  a bafon  to  cool,  and  having  ftir- 
red  it  till  it  he  quite  cold,  put  it  into  yoiir  gfofles. 

Rafpberry  Cream. 

RUB  a quart  of  rafpberries,  or  rafpberry  jam, 
through  a hair  fieve,:  to  take  out  the  feeds,  and  mix  it 
well  with  cream.  Put  in  fogar  to  your  tafte,  and  then 
put  it  into  a milk-pot  to  raife'a  froth.vv'ith  a chocolate- 
mill.  As  your  froth  rifes,  take  it  off  with  a fpodn,'-atid 
lay  it  upon  a hair  fieve.  When  you, have  got  as  miic!li 
froth  as  you  want,  put  what  cream  remains  into  a deep 
china  dilh  or  punch-bowl,  pour  your  frothed . efoam 
upon  it  as  high  as  it  will  lie  on,  and  flick  a light  flower 
in  the'middie  ofit. 

Che  col  ate  Cream. 

TAKE  a quarter  of  a pound  of  the  befl  chocolate, 
and  having  feraped  it  fine,  pur.th  it  as  much* water  as 
will  dififqlvt' it.  Tfien  bekt  ilhalf'an  hour  in  k mbrtar, 
• and  put  in'asTciifoh  fih'e  fugat  aS  will  fweeteh  it,  and'  a 
pintand  aJiaiW  cfkm.  Miir^ic,  ahd  as  the  • froth 
rifes,  lay  It  oii  a fieve:  Put' the 'Temkind'er  of  your 

^ream  in  pofTetglaffesf  and  lay  th'e'ffdthed  crearh  upion 
them.  • ^ 

Whi-pt  Cream.  , , 

• TAKE  the  whites  of  eight  •eggs,,  a quktC  •b^’‘'thkk 
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cream,  and  half  a pint  of  fade.  Mix  it  together,  and  ’ 
fvveeten  it  to  your  tafte  with  double-refined  iugar.  You 
may  perfume  it  if  you  pleafe,  with  a little  mufk  or 
ambergrife  tied  in  a rag,  and  fteeped  a little  in  the 
cream.  Whip  it  up  with  a whifk,  and  fome  lemon^ 
peel  tied  in  the  middle  of  the  whifk.  Take  the  froth 
with  a fpoon,  and  lay  it  in  your  glafles  or  balbns. 
This  makes  a pretty  appearance  over  fine  tarts. 

Pompadour  Cream.  ^ 

TAKE  the  whites  of  five  eggs,  and  beat  them  to  a 
flrong  froth.  Then  put  them  into  a tofling-pan,  with 
two  fpoonfuls  of  orange-flower  water,  and  two  ounces 
of  fugar.  Stir  it  gently  for  three  or  four  minutes,  then 
pour  it  into  your  difh,  and  pour  good  melted  butter 
over  it.  This  is  a pretty  corner  difh  for  a fecond 
courfe  at  dinner,  and  muft:  be  ferved  up  hot. 

Snow  and  Cream. 

HAVING  made  a rich  boiled  cuftard,  put  it  into  a 
china  or  glafs  difh.  Then  take  the  whites  of  eight 
eggs  beaten  with  rofe- water  and  a fpoonful  of  treble- 
refined  fugar,  till  it  be  of  a ftrong  froth.  Put  fome  1 
milk  and  water  into  a broad  ftewpan,  and  as  foon  as  i 
it  boils,  take  the  froth  off  the  eggs,  lay  it  on  the  milk 
and  water,  and  let  it  boil  once  up.  Then  take  it  off 
carefully,  and  lay  it  on  your  cuftard.  This  is  a pretty, 
fupper-difli. 

Cream  Cheefe, 

TO  five  quarts  of  afterings  put  one  large  fpoonful 
of  deep,  and  break  it  down  light.  Then  put  it  upon 
a cloth  on  a fieve  bottom,  and  let  it  run  till  dr}^ 
Break  it,  and  turn  it  in  a clean  cloth.  Then  put  it 
into  die  fieve  again,  and  put  on  it  a two  pound  weight, 
fprinkle  a little  fait  on  it,  and  let  it  ftand  all  nighp  i 
Then  lay  it  on  a board  to  dry,  and  when  it  be  dr}’’,  lay  j 
a few  flrawberry  leaves  on  it,  and  ripen  it  between  two  j 
pewter  difiies  in  a warm  place.  Turn  it,  and  put  on  ^ 
frefli  leaves  every  day.  . . . . , . i 
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Gcofeberry  Jam. 

■ CUT  in  two,  and  pick  out  the  feeds  of  green  Wal- 
nut goofeberries,  gathered  when  they  be  full  grown, 
but  not  ripe.  Put  them  into  a pan  of  water,  green 
-them,  and  put  them  into  a fieve  to  drain.  Then  beat 
them  in  a marble  mortar,  with  their  weight  in  fugar. 
Take  a quart  of  goofeberries,  boil  them  to  a malh  in  a 
quart  of  water,  fqueeze  them,  and  to  every  pint  of 
liquor  put  a pound  of  fine  loaf  fugar.  Then  boil  and 
Ikim  it,  put  in  your  green  goofeberries,  and  having 
boiled  them  till  they  be  very  thick,  clear,  and-  of  a 
pretty  green,  put  them  into  glaffes. 

J-pricot  Jam. 

HAVING  procured  fome  of  the  ripeft  apricots, 
pare  and  cut  them  thin.  Then  infufe  them  in  an 
earthen  pan  till  they  be  tender  and  dry.  To  every 
pound  and  a half  of  apricots,  put  a pound  df  double- 
refined  fugar,  ■ and  three  fpoonfuls  of  water.  Boil  your 
fugar  to  a candy  height,  and  then  put  it  upon  your 
apricots.  Stir  them  over  a flow  fire  till  they  look- 
clear  and  thick;  but  obferve,  that  they  muft  only 
fimnaer,  and  not  boil.  You  may  then  put  them  into 
your  glaffes. 

Strawberry  Jatn. 

BRUISE  very  fine  fome  fcarlet  ftrawberries  gather- 
ed when  they  be  very  ripe,  and  put  to  them  a little 
juice  of  ftrawberries.  Beat  and  fift  their  weight  in 
fugar,  ftrew  it  among  them,  and  put  them  into  the 
preferving-pan.  Set  them  over  a clear  flow  fire,  fldm 
them,  and  boil  them  twenty  minutes,  and  then  put 
them  into  glaffes. 

JVhite  Rafpberry  Jam. 

GATHER  your  rafpberries  on  a fine  day,  and 
when -they  be  full  ripe.  Crufh  them  fine,  and  ftrew 
in  their  own  weight  of  loaf  fugar,  and  half  their 
weight  of  the  juice  of  white  currants.  Boil  them  half 
an  hour  over  a clear  flow  fire,  fldm  them  well,  and 
put  them  into  pots  or  glaffes.  TieAhem  down  With 
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brandy  papers,  and  keep  them  dry.  As  foon  as  you 
nave  gathered  your  berries,  ftrew  on  your  fugar,  and 
do  not  let  them  Hand  long  before  you  boil  them,  if  you 
wilh  their  fine  flavour  fhould  be  preferved. 

Red  Rafpherry  Jam. 

OBSERVE  the 'fame  precautions  in  gathering  thefe 
as  above  recommended.  Pick  them  very  carefully 
from  the  ftalks,  crufli  them  in  a bowl  with  a filver  or 
wooden  fpoon,  then  ftrew  in  their  own  weight  of  loaf 
fugar,  and  half  their  weight  of  red  currant  juice  baked 
and  ftrained  as  for  jelly.  Then  fet  them  over  a clear 
flow  fire,  boil  them  half  an  hour,  fkim  them  well,  and 
keep  ftirring  them  all  the  time.  Then  put  them  into 
pots  or  glaflfes  as  above  diredted. 

Black  Currant  Jam, 

YOUR  black  currants  muft  be  gathered  dry  and 
full  ripe,  and  picked  clear  from  the  ftalks.  Then 
bruife  them  well  in  a bowl,  and  to  every  two  pounds 
of  currants  put  a pound  and  a half  of  loaf  fugar  finely 
beaten.  Put . them  into  a preferving-pan,  boil  them 
half  an  hour,  Ikim  and  ftir  them  all  the  time,  and 
then  put  them  into  pots. 
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JELLIES  AND  SYLLABUBS. 

- '■  -^Blmc.Mange:- 

This  jelly  is  made  three  different  ways,  the  firft 
of  which  is  called  green,  and  is  thus  prepared 
"from  ifinglafs: : Having  diflblved  your  ifinglafs,  put 
'to  it  two  .ounces  of  fweet  and  the  .fame  quaj^Aty  of 
bitter  almonds,  with  a fuificient  quantity  of  the  juice 
of  fpinach  to  make  it  green,  and;a  fpoonful  of-French 
brandy.  Put-it  over  a ftove  fire  till  it  be  almoft  ready 
to  boil,'  then  ftrain  it  through  a gau^c  fieve,  aa.l  vhen 
it  grows  thick,  put  it  into  a melon  mould,  and  the 
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next  tlay  turn  k out.  You  may  ufe  red  and  white 
flowers  for  a garnilh. 

The  fecond  method  of  preparing,  bl an c mange  is 
alfO!  from  ifinglafs.  Take  a quart  of  water,  put  into 
it  an  ounce  of  ifinglafs,  and  let  it  boil  till  it  be  reduced 
to  a pint.  Then  put  in  the  whites  of  four  eggs,  with 
two  fpoonfuls  of  rice-water  to  keep  the  eggs  from 
poaching,  and  fugar  it  to  your  tafte.  Run  it  through 
a jelly-bag,  then  put  to  it  two  ounces  of  fweet,  and 
one  ounce  of  bitter  almonds.  Give  them  a fcald  in 
your  jelly,  and  put  them  through  a hair  fieve.  Then 
put  it  into  a china  bowlj  and  the  next  day  turn  it  out, 
kick  it  all  over  with  almofids  blanched  and  cut  length- 
ways, and  garnilh  with  flowers  or  green  leaves. 

The  third  kind  of  blanc  mange  is  called  clear,  and  is 
thus  prepared : Skim  ojT'the  fat,  andftrain  a quart  of 
ftrong,  calPs  feet  jelly.  Then  beat  the  whites  of  four 
eggs,  and  put  them  to  your  jelly.  Set  it  over  the  fire, 
and  .keep  ftirring  it  till  it  boils.  Then  pour  it  into  a 
jelly- bag,  and  run  it  through  feveral  times  till  it  be 
clear.  Beat  an  ounce  of  fweet  and  the  fame  quantity 
of  bitter  almonds  to  a pafle,  with  a fpoonfiil  of  rofe- 
water  fqueezed  through  a cloth.  Then  mix  it  with  a 
jelly,  and  add  to  it  three  fpoonfuls  of  very  good  cream. 
Set  it  again  over  the  fire,  and  keep  ftirring  it  till  it  be 
almofl:  boiling.  Then  pour  it  into  a bowl,  liir  it  very 
often  till  it  be  almofl:  cold,  and  then  fill  your  moulds, 
having  firfl:  wetted  them. 

Or-ait^e  Jelly. 

INTO  two  quarts  of  fpring  water  put  a pound  of 
hartlhorn  fliavings,  and  let  it  boil  till  it  be  reduced  to 
a quart.  Then  pour  it  clear  off,  and  let  it  ftand  tiil  it 
be  cold.  Take  the  rind  of  three  oranges  pared  very 
thin,  and  the  juice  of  fix,  and  let  them  ftand  all  night 
in  half  a pint  of  fpring  water.  Then  ftrain  them 
through  a fine  hair  fieve,  melt  the  jelly,  and  pour  the 
orange  liquor  to  it.  Sweeten  it  to  your  tafte  with 
double-refined  fugar,  and  put  to  it  a blade  or  two  of 
mace,  foim  or  five  cloves,  half  a fmall  nuimeo-^  and 
the  rind  of  a lemon.  Beat  the  whites  of  five  or  fix  eggs 
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to  a froth,  mix  it  well  with  your  jelly,  and  fet  itovcr 
a clear  lire.  Boil  it  three  or  four  minutes,  then  run  it 
through  your  jelly  bags  feveral  times  till  it  be  clear ; 
but  take  great  care  that  you  do  not  flaake  it  when  you 
pour  it  into  your  bags. 

Fruit  in  Jelly, 

TAKE  a bafon,  put  into  it  half  a pint  of  clea/  ftiff 
calf's  feet  jelly,  and  when  it  befet  and  fluff,  lay  in^three 
line  ripe  peaches,  and  a bunch  of  grapes  with  the  flalk 
upwards.  Put  over  them  a few  vine-leaves,  and  then 
fill  up  your  bowl  with  jelly.  Let  it  fland  till  the  next 
day,  and  then  fet  your  bafon  to  the  brim  in  hot  water. 
As  foon  as  you  perceive  it  gives  way  from  the  bafon, 
lay  your  difh  over  it,  and  turn  your  jelly  carefully  upo'n 
it.  You  may  ufe  flowers  for  your  garnifh. 

Calf's  Feet  Jelly, 

TAKE  two  calf  s feet,  and  boil  them  in  a gallon  of 
water  till  it  comes  to  a quart.  When  it  be  cold,  fkim 
off  all  the  fat,  and  take  the  jelly  up  clean.  Leave  what 
fettling  may  remain  at  the  bottom,  and  put  the  jelly 
into  a fancepan,  with  a pint  of  mountain  wine,  half  a 
pound  of  loaf  fugar,  and  the  juice  of  four  lemons.  Beat 
up  fix  or  eight  whites  of  eggs  'with  a whilk,  then  put 
them  into  the  faucepan,  flir  all  well  together  till  it  boils, 
and  let  it  boil  a few  minutes.  Pour  it  into  a large  flan- 
nel bag,  and  repeat  it  till  it  runs  clear.  Then  have 
ready  a large  china  bafon,  and  put  into  it  lemon-peel 
cut  as  thin  as  poffible.  Let  the  jelly  run  into  the  bafon, 
and  the  lemon-peel  will  give  it  an  amber  colour,  and 
a fine  flavour.  Then  fill  your  glaffes. 

A Turkey  in  Jelly. 

BOIL  as  fine  a turkey  as  you  can  get,  and  let  it 
fland  till  it  be  cold.  Have  ready  a jelly  made  thus  t 
Skin  a fowl,  and  take  off  all  the  fat ; but  do  not  cut  it 
in  pieces,  nor  break  all  the  bones.  Take  four  pounds 
jof  a leg  of  veal  without  either  fat  or  fkin,  and  put  it 
into  a well-tinned  faucepan.  Put  to  it  full  three  quarts 
of  water,  and  fet  it  on  a verv  clear  fire  till  it  begins  to 
limmeri-but  be.iure  to  fKim  it  well,  .and  take  great  care 
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that  It  does  not  boil.  Put  to  it  two  large  blades  of 
mace,  half  a nutmeg,  and  twenty  corns  of  white  pep- 
per, with  a little  bit  of  lemon-peel.  Let  it  fimmer  fix 
or  leven  hours,  and  when  you  think  the  jelly  be  ftiff 
enough,  which  may  be  known  by  taking  a little  out  to 
cool,  be  fure  to  flcim  off  all  the  fat,  if  any,  but  do  not 
ftir  the  meat  in  the  faiicepan.  A quarter  of  an  hour  be- 
fore it  be  done,  throw  in  a large  tea-fpoonful  of  fait, 
and  fqueeze  in  the  juice  of  half  a fine  Seville  orange 
or  lemon.  When  you  think  it  be  enough,  ftrain  it  off 
through  a clean  fieve  ; but  do  not  pour  it  off  clean 
from  the  bottom,  for  fear  of  fettlings  Lay  the  turkey 
in  the  difh  in  which  you  intend  tb  fend  it  to  table,  and 
then  pour  your  jelly  over  it.  Let  itftand  till  it  be  quite 
cold,  and  then  fend  it  to  table.  A few  nafturtium 
flowers,  ftuck  in  different  parts  of  it,  give  it  a pretty 
appearance  j but  thefe,  as  well  as  lemon,  and  all  other 
kinds  of  garnifli,  are  merely  at  the  will  of  fancy.  All 
forts  of  birds  and  fowls  may  be  done  in  this  manner, 
and  are  very  pretty  dilbes  for  a fupper  or  cold  col- 
lation. 

Gilded  Fijh  in  Jelly.  '■ 

FILL  two  large  fifli-moulds  with  clear  blanc 
mange,  made  as  direfted  in  the  beginning  of  this  chap- 
ter.- When  it  be  cold,  turn  them  out,  and  gild  them 
with  leaf-gold,  or  ftrew  them  over  with  gold  andfilver 
bran  mixed.  Then  lay  them  on  a foup-difh,  and  fill 
it  with  thin  clear  qalPs  feet  jelly,  which  muft  be  fo 
thin  as  to  admit  the  fifli  to  fwim  in  it.  If  you  have  no 
jelly,  Lilbon,  or  any  kind  of  pale  made  wine,  will 
anfwerthe  purpofe. 

Black  Currant  Jelly. 

gather  your  currants  on  a dry  day,  when  they 
be  ripe,  ftrip  them  off  the  ftalks,  and  put  them  into  a 
large  ftewpot.  Put  a quart  of  water  to  every  ten  quarts 
of  currants,  tie  a paper  over  them,  and  fet  them  in  a 
cool  oven  for  two  hours.  Then  fqueeze  them  through 
a very  fine  cloth,  and  to  every  quart  of  juice  add  a 
pound  and  a half  of  loaf  fugar  broken  into  fmall 
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pieces.  Stir  it  gently  till  the  fugar  be  melted,  and 
when  it  boils,  Ikim  it  well.  Let  it  boil  pretty  quick 
for  hnlf  an  hour  over  a clear  fire,  then  pour  it  into 
pots,  and  put  brandy-papers  over  them. 

Currant  Jelly. 

GATHER  your  currants,  and  ftrip  them  off  the 
ftalks,  as  before  dire6ted.  Put  them  into  a large  ftew- 
pot,  tie  paper  over  them,  and  let  them  ftand  an  hour 
in  a cool  oven.  Then  ftrain  them  through  a cloth, 
and  to  every  quart  of  juice  add  a pound  and  a half  of 
Joaf  fugar  broken  into  fmall  lumps.  Stir  it  gently  over 
a clear  fire  till  your  fugar  be  melted,  fkim  it  well,  and 
let  it  boil  pretty  quick  for  twenty  minutes  Then  pour 
it  hot  into  your  pots ; for  if  you  let  it  ftand  to  cool,  it 
will  break  the  jelly,  and  will  not  fet  fo  well  as  when 
it  be  hot.  Put  brandy-pape-rs  over  thtm,  and  keep 
them  in  a dry  place.  You  may,  in  the  fame  manner, 
if  you  choole  it,  rriake  a pretty  jelly  of  half  white  and 
half  red  currants. 

Rihhand  Jelly. 

TAKE  four  calf’s  feet,  take  out  the  great  bones, 
and  put  the  feet  into  a pot  with  ten  quarts  of  water, 
three  ounces  of  hartfhorn,  the  fame  quantity  of  ifin- 
glafs,  a nutmeg  quartered,  and  four  blades  of  mace, 
Roil  it  till  it  comes  to  two  quarts,  then  ftrain  it  through 
a flannel  bag,  and  let  it  ftand  twenty-four  hours  Then 
fcrape  off  all  the  fat  from  the  top  very  clean,  flicethe 
jelly,  and  put  to  it  the  whites  of  fix  eggs  beaten  to  a 
froth.  Boil  it  a little,  and  ftrain  it  through  a flannel 
bag.  Then  run  the  jelly  into  little  high  glalfes,  and 
run  every  colour  as  thick  as  your  finger  j but  obferve, 
that  one  colour  muft  be  thoroughly  cold  before  you  put 
on  anotl-ter  ; and  that  which  you  put  on  m'uft  bebut 
blood  warm-,  otherwife  they  will  mix  together.  You 
muft  colour  red  with  cochineal,  green  with  fpinach, 
yellow  with  faffron,  blue  with  fyrup  of  violets,  white 
with  thick  cream,  and  fonn'etimes  the  jelly  by  itfelL 

"i.  Hen  and  Cblck^s  in  Jelly. 

HAVING  made  forne  flummery  with  plenty  <ff 
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fweet  almonds  in  it,  colour  part  of  it  brown  with  cho- 
colate, and  put  it  into  a mould  of  the  fliape  of  a hen. 
Then  colour  fome  more  flummery  with  the  yolk  of  a 
harg  egg  beat  as,  fine  as  poffibie,  and  leave  fome  of 
your  flummery  white.  Then  fill  the  moulds  of  feven 
chickens,  three  with  white  flummery,  three  with  yel- 
low, and  one  of  the  colour  of  the  hen.  When  they  be 
cold,  turn  them  into  a deep  difli,  and  put  round  them 
lemon-peel  boiled  tender,  and  cut  like  ftraw.  Then 
put  a little  clear  calf’s  feet  jelly  under  them,  to  keep 
them  to  their  places.  Let  it  ftand  till  it  be  ftilf,  and 
then  fill  up  your  difli  with  more  jelly. 

Hartjhorn  Jelly. 

take  half  a pound  of  hartfhorn,  and  boil  it  in 
three  quarts  of  water  over  a gentle  fire  till  it  becomes 
a jelly.  If  you  take  out  a little  to  cool,  ai;id  it  hangs 
on  the  fpoon,  it  is  enough.  Strain  it  while  it  be  hot, 
and  put  it  in  a well- tinned  faucepan.  Put  to  it  a pint 
of  Rhenifh  wdne,  and  a quarter  of  a pound  of  loaf 
fugar..  Beat  the  whites  of  four  eggs  or  more  to  a 
fi-oth,  ftir  it  all  together,  that  the  whites  may  mjx  well 
witn  the  jelly,  and  pour  it  in  as  if  you  were  cooling, 
it.  Let  it  boil  two  or  three  minutes,  then  put  in  the 
juice  of  three  or  four  lemons,  and  let  it  boil  a .minute 
or  two  longer.  When  it  be  finely  curdled,  and  of  a 
pure  white  colour,  pour  your  jelly  into  a fwan-fk’n 
jelly  bag  over  a bowl  or  a bafon.  Strain  it  in  this 
manner  feveral  times  till  it  be  as  clear  as  rock  water, 
and  then  fill  your  glaflTes  w'ith  a fpoon.  Have  .ready 
the  thin  rind  of  fome  lemons,  and  when  you  ha vd 
filled  half  your  glafies,  throw  your  peel  into  the  bafon. 
When  your  jelly  be  all  run  out  of  the  bag  iinto'.the 
bafon,  fill  the  reft  of  your  glafies  with  a clean  fpotin; 
and  the  lemon-peel  will  give  your  jely  a fine  amber 
colour.  No  rule  is  to  be  given  for  putting, in  the 
ingredients,  as  tafte  and  fancy  only  can  determine  it- 
but  moft  people  like  to  have  them  fweet,  and  indeed 
they  are  infipid  if  they  be  not  fo. 

Flummery. 

TAKE  an  ounce  of  bitter,  and  the  lame  quantity  o-f 
fweet  almonds,  put  them  into  a bafon,  and  pour  over 


334  JELLIES  AND  syllabubs. 

riiem  forne  boiling  water  to  make  the  fkins  come  off. 
I hen  ftrip  off  the  flcins,  and  throw  the  kernels  into 
cola  water.  Take  them  out,  and  beat  them  in  a mar- 
ble mortar,  with  a little  rofe -water  to  keep  them  from 
oiling,  ^ and  when  they  be  beat,  put  them  into  a pint 
of  calf  s feet  ftock.  Set  it  over  the  fire,  and  fweeten 
it  to  your  tafte  with  loaf  fugar.  As  foon  as  it  boils, 
ftrain  it  through  a piece  of  muflin  or  gauze,  and  when 
it  be  a little  cold,  put  it  into  a pint  of  thick  cream, 
and  keep  flirring  it  often  till  it  grows  thick  and  cold! 
V^et  your  moulds  in  cold  water,  a;id  pour  in  the  hum- 
mery.  Let  them.ftand  about  fix  hours  before  you  turn 
them  out  j and  if  you  make  your  flummery  ftilf,  and 
wet  your  moulds,  it  will  turn  out  without  putting  them’ 
into  warm  water,  which  will  be  a great  advanrage  to 
the  look  of  the  figures,  as  warm  water  gives  a diTlnefs" 
to  the  flummery. 

French  Flummery. 

Ec>AT  half  an  ounce  of  ifinglafs  fine,  put  to  it  a 
quart  of  cream,  and  mix  them  well  together.  Let  it 
boil  foftly  over  a flow  fire  for  a quarter  of  an  hour,  and 
keep  iHrring  it  all  the  time.  Then  take  it  off,  fweeten 
it  to  your  tafte,  and  put  in  a Ipoonful  of  rofe-water, 
and  another  of  orange-flower  water.  Strain  it,  and 
pour  it  into  a glafs  or  bafon,  or  whatever  elfe  you  pleafe, 
and  when  it  be  cold,  turn  it  out. 

Green  Melon  in  Flummery. 

PUT  plenty  of  bitter  almonds  into  a little  ftiff 
flummery,  and  add  to  it  as  much  juice  of  fpinach  as 
will  make  it  of  a fine  pale  green.  When  it  becomes 
as  thick  as  good  cream,  wet  your  melon  mould,  and 
put  it  in.  Then  put  a pint  of  clear  calf's  feet  jelly 
- into  a large  bafon,  and  let  them  ftand  till  the  next  day. 
Then  turn  out  your  melon,  and  lay  it  down  in  the 
middle  of  your  bafon  of  jelly.  Then  fill  up  your  ba- 
fon with  jelly  that  is  beginning  to  fet,  and  let  it  ftand 
all  night.  The  next  day,  tuPn  itout  the  fame  way  as 
the  fruit  in  jelly.  Make  a garland  of  flowers,  and  put 
it  on  your  jelly. 
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Solomon  s Y eniple  in  Flummery. 

DIVIDE  a quart  of  ftiff  flummery  into  three  parts, 
and  make  one  part  a pretty  pink  colour  v/ith  a little 
cochineal  briiifed  fine,  andlteeped  in  French  brand3^ 
Scrape  an  ounce  of  chocolate  very  fine,  dilTolve  it  in 
a little  ftrong  coffee,  and  mix  it  with  another  part  of 
your  flummery,  to  make  it  a light  ftone  colour.  The 
iaff  part  mull  be  white.  Then  wet  your  temple  motild, 
and  fit  it  in  a pot  to  ftand  even.  Fill  the  top  of  the 
temple  with  red  flummery  for  the  fteps,  and  the  four 
points  with  white.  Then  fill  it  up  with  chocolate  flum- 
mer)%  and  let  it  ffand  till  the  next  day.  Then  loofen 
it  round  with  a pin,  and  fliake  it  loofe  very  gently  i 
but  do  not  dip  your  mould  in  warm  water,  as  that  will 
take  oIt  the  glofs,  and  fpoil  the  colour.  When  you 
turn  it  our,  flick  afmall  fprig  of  flowers,  down  from 
the  top  of  every  point,  which  will  not  only  ftrengthen 
k,  but  al!o  give  it  a pretty  appearance.  Lay  round  it 
rock  candy  fweetmeats. 

Fggs  and  Bacon  in  Flummery. 

MAKE  part  of  a pint  of  ftiff  flummery  of  a pretty 
pink  colour  with  cochineal.  Then  dip  a potting-pan 
in  cold  water,  and  pour  in  red  flummery  to  the  thick- 
nefs  of  a crown  piece  i then  the  fame  of  white  flum- 
mery, , and  another  of  red,  and  twice  the  thicknefs  of 
white  flummery  at  the  top.  Remember  that  one 
layer  muft  be  ftiff  and  cold  before  you  put  on  another, 
d hen  take  five  tea-cups,  and  put  a large  fpoonful  of 
white  flummery  into  each  of  them,  and  let  them  ftrfnd 
all  night.  Then  turn  your  flummery  out  of  youf  pot- 
ting-pots,  on  the  hack  of  a plate,  with  cold  water. ' Cut: 
your  flummery  into  thin-  flices,  and  lay  it  on  a chifia:' 
difh.  Then  turn  your  flummery  out  of  your  cups 'bn 
the  difti,  and  take  a bit  out  of  the  top  of  every  one;  and 
lay  in  half  a preferved  apricot,  which  will  confine  the 
fyrup  from  difcolouring  the  flummery,  and  make  it 
look  like  the  yolk  of  a poached  egg.  You  may  gvr- 
iiifh  with  flowers^  or  what  your  fancy  leads  you  toT 
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A Hedge-Hog. 

BEAT  well  in  a mortar  two  pounds  of  blanched 
almonds,  with  a little  canaryjand  orange-flower  water 
to  keep  them  from  oiling.  Having  mad?  them  into  a 
ftiff  pafte,  beat  in  the  yolks  of  twelve  eggs  and  feven 
whites.  Put  to  it  a pint  of  cream,  fweeten  it  with  fugar, 
and  fet  it  on  a flow  fire.  Keep  it  conftantly  ftirring 
till  it  be  thick  enough  to  make  it  into  the  form  of  a 
hedge-hog.  Then  flick  it  full  of  blanched  almonds, 
flit  and  fluck  up  lik^  the  briflles  of  a hedge-hog,  and 
then  put  it  into  a difli.  Take  a pint  of  cream,  and 
the  yolks  of  four  eggs  beat  up,  and  fweeten  them  with 
fugar  to  your  palate.  Stir  them  together  over  a flow 
fire  till  it  be  quite  hot,  and  then  pour  it  into  the  difh 
round  the  hedge-hog,  and  let  it  fland  till  it  be  cold. 

Savory  Jelly. 

PUT  into  a flewpan  fome  dices  of  lean  veal  and 
ham,  with  a carrot  and  turnip,  or  two  or  three  onions. 
Cover  it,  and  let  it  Iweat  on  a flow  fire,  till  it  be  of  as 
deep  a brown  as  you  would  have.it.  Then  put  to  it 
a quart  of  very  dear  froth,  fome  whole  pepper,  mace, 
a very  little  ifinglafs,  and  fait  to  your  palate.  Let  it 
boil  ten  minutes,  then  flrain  it  through  a French 
ftrainer,  fkim  off  all  the  fat,  and  put  it  to  the  whites 
of  three  eggs.  Then  run  it  feveral  times  ^trough  a 
jelly- bag  tin  it  be  perfecflly  clear. 

Solid  Syllahuhs. 

PUT  in  a pint  of  white  wine  to  a quart  of  rich 
cream,  the  juice  of  four  lemons,  and  fugar  it  to  your 
tafle.  Whip  it  up  well,  take  off  the  froth  as  it  rifes, 
and  put  it  upon  a hair  fieve.  Let  it  fland  till  the  next 
day  in  a cool  place,  then  fill  your  glafles  better  than 
half  full  w ith  the  thin,  put  on  the  froth,  and  heap  it  as 
high  as  you  can. . It  will  keep  for  feveral  days,  and  the 
bottom  look  clear. 

Syllabub  under  the  Cop 4 

PUT  into  a^punch-bowl  apinrof  ciderand  a bottle 
of  flrong  beer.  ^Gratein  a fmaU  nutmeg,  and  fweeten 
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it  to  your  tafte.  Then  milk  from  the  cow  as  much 
milk  as  will  make  aflrong  froth.  Then  let  it  ftand  an 
hour,  flrew  over  it  a few  currants  well  walked,  picked, 
and  plumped  before  the  fire,  and  it  will  be  fit  for  fer- 
vice. 

Whipt  Syllahuhs. 

RUB  a lump  of  loaf  fugar  on  the  outfide  of  a lemon, 
put  it  into  a pint  of  thin  cream,  and  fweeten  it  to  your 
tafte.  Then  put  in  the  juice  of  a lemon,  and  a glafs'of 
Madeira  wine,  or  French  brandy.  Mill  it  to  a froth 
with  a chocolate  mill,  and  take  it  off  as  it  riles,  and  lay 
it  into  a hairfieve.  Then  fill  one  half  of  your  poffet- 
glaffesa  little  more  than  half  full  with  white  wine,  and 
the  other  half  of  your  glaffes  a little  more  than  half  full 
with  red  wine.  Then  lay  on  your  froth  as  high  as  you 
can;  but  take  care  that  it  be  well  drained  on  your 
fieve,  otherwife  it  will  mix  with  your  wine,  and  your 
fyllabub  will  be  thereby  Ipoiled. 

Lemon  Syllahuhs. 

RUB  a quarter  of  a pound  of  loaf  fugar  upon  the 
out-rind  of  two  lemons,  till  you  have  got  . all  the  effence 
out  of  them,  and  then  put  the  fugar  into  a pint  of 
cream,  and  the  fame  quantity  of  white  wine.  Squeeze 
,in  the  juice  of  both  lemons,  and  let  it  ftand  for  two 
hours.  Then  mill  it  with  a chocolate-mill  to  raife  the 
froth,  and  take  it  offwith  a Ipoon  as  it  riles,  or  it  will 
make  it  heavy.  Lay  it  upon  a hair  fieve  to  drain, 
then  fill  your  glaffes  with  the  remainder,  and  lay  on 
the  froth  as  high  as  you  can.  Let  them  ftand  all  night, 
and  they  will  be  clear  at  the  bottom. 

Evierlafting  Syllahuhs. 

TAKE  half  y pint  of  Rhenifli  wine,  half  a pint  of 
fack,  with  the  juice  of  two  large  Seville  oranges,  and 
put  thern  into  two  pints  and  a half  of  thick  cream. 
Grate  in  juft  the  yellow  rind  of  three  lemons,  and  put 
in  a pound  of  double-refined  fugar  weU  beaten  and 
nted.  Mix  all  together,  with  a fpoonful  of  orange- 
ftower  water,  and  with  a wMfk  beat  it  well  together  for 
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half  an  hour.  Then,  witli  a fpoon,  take  off  the  froth, 
and  lay  it  on  a fieve  to  drain,  and  then  fill  your  glalfes. 
Thcfe  will  keep  better  than  a week,  and  lliould  always 
^ made  the  day  before  they  be  wanted.  The  befl: 
way  to  whip  a fyllabub  is,  have  a fine  large  chocolate- 
mill,  which  you  mkft  keep  on  purpole,  and  a large 
deep  bowl  to  mill  them  in,  as  this  way  they  will  be 
<lone  the  quicker,  and  the  froth  be  the  ftrongcr.  For 
the  thin  that  be  left  at  the  bottom,  have  ready  fome 
calf’s  feet  jelly  boiled  and  clarified,  in  which  mult  be 
nothing  but  the  calf’s  feet  boiled  to  a hard  jelly.  When 
'it  be  cold,  take  off  the  fat,  clear  it  with  the  whites  of 
eggs,  run  it  through  a flannel  bag,  and  mix  it  with 
the  clear  that  was  left  of  the  fyllabub.  Sweeten  it  to 
your  palate,  and  give  it  a boil ; then  pour  it  into 
bafons,  or  what  you  pleafe.  When  cold,  turn  it  out, 
and  it  will  be  a fine  flummery. 


CHAP.  VII. 

PRESERVING. 

Preliminary  Hints  and  Obfervations. 

IN  making  of  fy  i ups  for  preferves,  take  care  to  pound 
your  fugar,  and  let  it  diffolve  in  the  iyrup  before 
you  fet  it  on  the  fire,  as  it  will  make  the  feum  rife  well^ 
and  your  fyrup  will  be  of  a better  colour.  It  is  a great 
fault  to  boil  any  kind  of  fyrups  or  jellies  too  high,  as 
it  makes  them  dark  and  cloudy.  Never  keep  green 
fweetmeats  longer  in  the  firft:  fyrup  than  diredted,  as  it 
will  fpoil  their  colour;  and  the  fame  precaution  will 
be  neceffary  in  ;he  preferving  of  oranges  and  lemons. 
When  you  prefei-ve  cherries,  damfons,  or  any  other 
fort  of  ftone-fruits,  put  over  them  mutton  fuet  ren- 
dered, to  keepiout  die  air;  for  if  any  air  gets  to  them, 
it  will  give  them  a four  tafte,  and  fpoil  the  whole.  W’^et 
fweetmeats  muftbe  kept  in  a dry  and  cool  place;  for 
a damp  place  will  rnould  them,  and  a hot  place  will 
deprive  them  of  their  virtue.  It  is  a good  method  to 
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dip  writing-paper  into  brandy,  and  lay  it  clofe  to  the 
fweetmeats.  They  Ihould  be  tied  well  down  with 
white  paper,  and  two  folds  of  cap-paper,  to  keep  out 
the  air,  as  nothing  can  be  a greater  fault  than  leaving 
the  pots  open,  or  tying  them  down  carelefsly. 

Goofeberries. 

IF  your  intention  be  to  preferve  your  goofeberries 
whole  without  ftoning  them,  take  the  largeft  you  cart 
get,  and  pick  off  the  black  eye,  but  not  the  ftalk. 
I hen  fet  them  over  the  fire  in  a pot  of  water  to  fcald, 
but  take  care  they  do  not  boil,  for  that  will  break  and 
fpoil  them.  When  they  be  tender,  take  them  up,  and 
put  them  into  cold  water.  Then  take  a pound  and  a 
half  of  double-refined  fugar  to  a pound  of  goofeberries, 
and  clarify  the  fugar  with  water,  a pint  to  a pound  of 
fugar.  When  your  fyrup  be  cold,  put  the  goofeberries 
fingly  into  your  preferving-pan,  put  the  fyrup  to  them, 
and  fet  them  on  a gentle  fire.  Let  them  boil,  but  not 
fo  fall  as  to  break  them  and  when  they  have  boiled, 
and  you  perceive  that  the  fugar  has  entered  them,  take 
thern  off,  cover  them  with  white  paper,  and  fet  them 
by  till  the  next  day.  Then  take  them  out  of  the  fyrup, 
and  boil  the  fyrup  till  it  begins  to  be  ropy.  Skim  it, 
and  put-to  them  again.  Then  let  them  on  a gentle 
fire,  and  let  them  fimmer  gently  till  you  perceive  the 
fyrup  will  rope.  Then  take  them  off,  fet  them  by  till 
they  be  cold,  and  then  cover  them  with  brandy- paper. 
Then  boil  fome  goofeberries  in  fair  water,  and  when 
the  liquor  be  ftrong  enough,  llrain  it  out.  Let  it  Hand 
to  fettle,  and  to  every  pint  take  a pound  of  double- 
refined  fugar,  and  make  a jelly  of  it.  When  the  goofcr 
ernes  be  cold,  put  them  in  glaffes,  cover  them  with 
tnejeJiy,  and  clofe  them  down  properly. 

Green  goofeberries  may  thus  be  prefbrved  in  imita- 
t.on  of  hops.  Take  the  largeft  green  walnut  goofeber- 
nes  you  can  get,  and  cut  them  at  the  ftalk-end  in  four 
quarters  Leave  them  whole  at  the  blolfom  end,  take 

, put  five  or  fix  one  in  another, 

axe  a needleful  of  ftrong  thread,  with  a large  knot  at 
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the  end  •,  run  the  needle  through  the  bunch  of  goofe- 
berries,  tie  a knot  to  fallen  them  together,  and  they  will 
refemble  hops.  Put  cold  fpring- water  into  your  pan, 
with  a large  handful  of  vine-leaves  at  the  bottom ; then 
three  or  four  layers  of  goofeberries,  with  plenty  of 
vine-leaves  between  every  layer,  and  over  the  top  of 
your  pan.  Cover  it  fo  that  no  fleam  can  get  out,  and 
ferthem  on  a flow  fire.  Take  them  oft'  as  foon  as  they 
be  fcakiing  hot,  and  let  them  lland  till  they  be  cold. 
Then  fet  them  on  again  till  they  be  of  a good  green,  _ 
then,  take  them  off,  and  let  them  (land  till  they  be  quite 
cold.  Put  them  into  a fieve  to  drain,  and  make  a thin 
fyrup  thus  : To  every  pint  of  water  put  in  a pound 
of  common  loaf  fugar,  and  boil  i^  and  fleirn  it  well. 
When  it  be  about  half  cold,  put  in  your  goofeberries, 
and  let  them  Hand  till  the  next  day.  Then  give  them 
one  boil  a-day  for  three  days.  Then  make  a fyrup 
thus : To  every  pint  of  water  put  in  a pound  of  fine 
fugar,  a flice  of  ginger,  and  a lemon-peel  cut  length- 
ways exceedingly  fine.  Boil  and  fldm  it  well,  give 
your  goofeberries  a boil  in  it,  and  when  they  be  cold, 
put  them  into  glalTes  or  pots,  lay  brandy-paper  over 
them,  and  tie  them  up  clofe. 

Red  goofeberries  are  thus  preferved  : Take  a pound 
of  loaf  fugar,  put  it  into  a preferving-pan,  with  as 
much  water  as  will  diflblve  it,  and  boil  and  fleim  it  well. 
Then  put  in  a quart  of  rough  red  goofeberries,  and 
let  them  boil  a little.  Set  them  by  till  the  next  dav, 
then  boil  them  till  they  look  clear,  and  the  fyrup  thick. 
Then  put  them,  into  pots  or  glalfes,  and  cover  them 
witli  brandy-paper. 

Rafpherries. 

IF  it  be  the  red  fort  of  rafpberries  you  intend^  to 
preferve,  gather  them  on  a dry  day  when  they  be  juft 
turnino"  red,  with  the  llalks  on,  about  an  inch  l(>ng. 
Lay  them  fingly  on  a dilh,  beat  and  lift  their  weight 
of  double-refined  fugar,  and  drew  it  over  them.  To 
every  quart  of  rafpberries  take  a quart  of  red  currant 
ielly-iuice,  and  put  to  if  Its  weight  of  double- refined 

fugar.  Boil  and  fkim  it  well,  then  put  in  your  rafp- 
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berries,  and  give  them  a fcaki  Take  them  off, . and 
let  them  Hand  for  two  hours.  Then  fet  them  on  again, 
and  make  them  a little  hotter.  Proceed  in  this  man- 
ner two  or  three  times  till  they  look  clear ; but  do  not 
let  them  boil,  as  that  will  make  the  ftalks  come  off. 
When  they  be  tolerably  cool,  put  them  into  jelly- 
glaffes,  with  the  ftalks  downwards.  White  rafpberries 
may  be  preferved  in  the  fame  manner,  only  ufing 
white  currant  juice  inftead  of  red. 

Currants. 

RED  currants  are  thus  preferved  in  bunches ; Stone 
them,  and  tie  ftx  or  feven  bunches  together  with  a 
thread  to  a piece  of  fplit  deal,  about  four  inches  long. 
Weigh  the  currants,  and  put  their  weight  of  double- 
refined  fugar  into  your  tofling-pan,  with  a little  water. 
Boil  it  till  the  fugar  flies.  Then  put  the  currants  in, 
juft  give  them  a boil  up,  and  cover  them  till  next  day. 
Then  take  them  out,  and  either  dry  them  or  put  them 
into  glaffes,  with  the  fyrup  boiled  up  with  a little  of 
the  juice  of  red  currants.  Put  brandy-paper  over 
them,  then  other  paper  over  that,  and  tie  them  dowi? 
clofe. 

If  you  wilh  to  preferve  white  currants  in  bunches, 
proceed  thus : Stone  and  tie  them  in  bunches,  as  above 
diredlW.  Put  them  into  the  preferving-pan,  with  their 
weight  of  double-refined  fugar  beaten  and -finely  fifted. 
Let 'them  ftand  all  night.  Then  take  fome  pippins, 
pare,  core,  and  boil  them,  and  prefs  them  down  with 
the  back  of  a fpoon,  but  do  not  ftir  them.  When  the 
water  be  ftrong  of  the  apple,  add  to  it  the  juice  of  a 
lemon,  and  ftrain  it  through  a jelly-bag  till  it  runs 
quite  clear.  T o every  pint  of  your  liquor  put  a pound 
of  double-refined  fugar,  and  boil  it  up  to  a ftrong  jelly. 
Then  put  it  to  your  currants,  and  boil  them  till  they 
look  clear.  Cover  them  in  the  preferving-pan  with 
paper  till  they  be  aimoft  cold,  and  then  putli  bunch  of 
currants  into  your  gfaffes,  and  fill  them  up  with  jelly. 
When  they  beeold,  wet  papers  in  brdndy,  and  lay 
over  them ; then  put  over  theiti  another  paper,  and 
tie  them  up  clofe. 
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Currants  are  thus  preferved  for  tarts:  To  every 
pound  and  a quarter  of  picked  currants  take  a pound 
of  fugar.  Put  your  fugar  into  a prefcrving-pan,  with 
as  much  juice  of  currants  as  will  difTolve  it.  As  foon 
as  it  boils,  fkim  it,  and  put  in  your  currants,  and  boil 
them  till  they  be  clear.  Put  them  into  ajar,  lay  brandy- 
paper  over  them,  and  tie  them  down  clofe. 

Green  Codlins. 

GREEN  codlins  will  keep  all  the  year,  if  pre- 
ferved  in  this  manner : Gather  them  when  they  be 
about  the  fize  of  a walnut,  with  the  ftalks  and  a leaf 
or  two  on  them.  Put  a handful  of  vine-leaves  into  a 
pan  of  fpring-water  ; then  put  a layer  of  codlins,  then 
of  vine-leaves,  and  fo  on  till  the  pan  be  full.  Cover 
it  dole  that  no  fteam  can  get  out,  and  fet  it  on  a flow 
fire.  As  foon  as  they  be  foft,  take  off  the  (kins  with  a 
penknife,  and  then  put  them  in  the  fame  water  with 
the  vine-leaves,  which  mufl:  be  quite  cold,  or  it  will 
be  apt  to  crack  thenci.  Put  in  a little  roach-alum,  and 
fet  them  over  a very  flow  fire  till  they  be  green,  which 
will  be  in  three  or  four  hours.  Then  take  them  out, 
and  lay  them  on  a fieve  to  drain.  Make  a good  fy- 
rup,  and  give  them  a gentle  boil  once  a day  tor  three 
days.  1 hen  put  them  into  fmalljars,  with  brandy- 
paper  over  them,  and  tie  them  up  tight. 

Golden  Pippins. 

HAVING  boiled  the  rind  of  an  orange  very  ten- 
der, let  it  lie  in  water  two  or  three  days.  Take  a 
quart  of  golden  pippins,  pare,  core,  quarter,  and  boil 
them  to  a ftrong  jelly,  and  run  it  through  a jelly-bag. 
Then  take  twelve  pippins,  pare  them,  and  fcrape  out; 
the  cores.  Put  two  pounds  of  loaf  fugar  into  a flew-  - 
pan  with  near  a pint  of  water.  When  it  boils,  fldm  it, , 
and  put  in  your  pippins,  with  the  orange  rind  in  thin  ‘ 
flices.  Let  them  boil  fall  till  the  fugar  be  very  thick 
and  will  almoft  candy.  Then  put  in  a pint  of  the 
pippin  jelly,  and  boil  them  fad  till  the  jelly  be  clear.  , 
Then  fqueeze  in  the  juice  of  a lemon,  give  it  a boil,, 
and  put  them  into  pots  or  glaffes  with  the  orange-- 
pecl. 
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Grapes. 

PUT  into  ajar  fome  clofe  bunches  of  grapec,  but 
tliey  nnifl:  not  be  too  ripe;  it  matters  not  whether  they 
be  red  or  white  grapes.  Put  to  them  a quarter  of  a 
pound  of  Ibgar-candy,  and  fill  the  jar  with  common 
brandy.  Tic  them  up  clofe  with  a bladder,  and  fet 
them  in  a dry  place.  Morello  cherries  may  be  pre- 
ferved  in  the  fame  manner. 

Walnuts. 

WALNUTS  may  be  preferved  either  white,  black, 
or  green.  To  preferve  walnuts  white,  pare  them  till 
the  white  appears,  and  nothing  elfe.  As  faft  as  you  do 
them,  throw  them  into  fait  and  water,  and  let  them  lie 
there  till  your  fugar  be  ready.  Take  three  pounds  of 
goo*d  loaf  fugar,  put  it  into  your  preferving  pan,  fet  it 
over  a charcoal  fire,  and  put  as  much  water  as  will  juft 
wet  the  fugar.  Let  it  boil,  then  have  ready  ten  or  a 
dozen  "whites  of  eggs  ftrained  and  beat  up  to  a froth. 
Cover  your  fugar  with  the  froth  as  it  boils,  and  fkim 
it.  Then  boil  it  and  fkim  it  till  it  be  as  clear  as  cryftal, 
and  throw  in  your  walnuts.  Juft  give  them  a boil  till 
they  be  tender,  then  take  them  out,  and  lay  them  in  a 
difh  to  cool.  When  they  be  cold,  put  them  in  your 
preferving-pot,  and  when  the  fugar  be  as  warm  as  milk 
pour  it  over  them  ; and  when  they  be  quite  cold,  tie 
them  up. 

To  preferve  walnuts  black,  you  muft  take  thofe  of 
the  fmaller  kind  ; put  them  in  fait  and  water,  and 
change  the  water  every  day  for  nine  days.  Then  put 
them  in  a lieve,  and  let  them  Hand  in  the  air  till  they 
begin  to  turn  black.  Then  put  them  into  a jug,  pour 
boiling  water  over  them,  and  let  them  (land  till  the 
next  day.  Then  put  them  into  afieve  to  drain,  ftick 
a clove  in  each  end  of  your  walnut,  put  them  into  a 
pan  of  boiling  water,  and  let  them  boil  five  minutes. 
Then  take  them  up,  make  a thin  fyrup,  and  fcald  them 
in  it  three  or  four  times  a day,  till  your  walnuts  be  black 
and  bright.  Then  make  a thick  fyrup  with  a few 
cloves  and  a little  ginger  cut  in  fiioes.  Skim  it  well, 
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put  in  your  walnuts,  boil  them  five  or  fix  minutes,  and 
then  put  them  into  your  jars.  Lay  brandy-paper 
^er  them,  and  tie  them  down  clofe  with  a bladder. 
They  will  eat  better  the  fecond  year  of  their  kcepincr 
than  in  the  firftj  as  their  bitternefs  goes  off  with  time. 

To  prefervc  walnuts  green,  you  mufl;  wipe  them 
very  dry,  and  lay  them  in  lalt  and  water  twenty-four 
hours.  Then  take  them  out,  and  wipe  them  very  clean 
Have  ready  a fldllet  of  boiling  water,  throw  them  in| 
let  them  boil  a minute,  and  then  take  them  out.  Lav 
them  on  a coaile  cloth,  and  boil  your  fugar  as  diredled 
for  the  white  walnuts ; then  juft  give  your  walnuts  a 
icald  in  the  lugar,  take  them  up,  and  lay  them  to  cool. 
Put  them  into  your  preferving-pot,  and  proceed  as 
dircdted  for  white  walnuts. 

I 

Cucumbers. 

TAKE  the  greeneft  cucumbers,  and  the  moft  free 
fiom  feeds  you  can  get;  fome  fmall,  to  preferve  whole, 
and  others  large  to  cut  info  pieces.  Put  them  into 
ftrong  fait  and  water  in  a ftraight-mouthed  jar  with  a 
cabbage-leaf  to  keep  them  down.  Set  them  in  a warm 
place  till  they  be  yellow,  then  wafh  them  out,  and  fet 
them  over  the  fij-e  in  frelh  water,  with  a little  fait,  and 
a frelh  cabbage-leaf  over  them.  Coyer  the  pan  very 
clofe,  but  take  care  they  do  not  boil.  If  they  bfe  not  of 
a fine  green,  change  your  water,  and  that  will  help 
them.  Then  cover  them  as  before,  and  make  them 
hot.  When  they  become  of  a good  green,  take  them 
off  the  fire,  and  let  them  ftand  till  they  be  cold.  Then 
, cut  the  large  ones  in  quarters,  take  out  the  feeds  and 
foft  part,  then  put  them  into  cold  water,  and  let  them 
ftand  two  days ; but  change  the  water  twice  every  dajt 
to  take  out  the  fait.  Take  a pound  of  fingle- refined 
fugar,  and  half  a pint  of  water,  fet  it  over  the  fire, 
and  when  you  have  llcimmed  it  clean,  put  in  the  rind 
of  a lemon,  and  an  ounce  of  ginger,  with  the  outfide 
fcraped  off.  When  your  fyrup  be  pretty  thick,  take 
it  off;  and  when  it  be  cold,  wipe  the  cucumbers  dry, 
and  put  them.in.  Boil  the  fyrup  once  in  two  or  three 
days  for  three  weeks,  and  ftrengthen  the  fyrup,  if  rcr 
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quired  ; for  the  greareft  danger  of  fpoiling  them,  is  at 
firth  When  you  put  the  fyrup  to  your  cucumbers, 
be^fure  that  it  be  quite  cold. 

Green  Gage  Plumbs. 

• PUT  Into  a pan  the  fineft  plumbs  you  can  get  juft 
before  they  be  ripe.  Put  vine  leaves  at  the  bottom  of 
your  pan,  then  a layer  of  plumbs,  and  thus  plumbs  and 
vine-leaves  alternately  till  your  pan  be  almoft  full. 
Then  fill  it  with  water,  fet  them  over  a flow  fire,  and 
wken  they  be  hot,  and  their  fkins  begin  to  break,  take 
them  off,  and  take  the  fldns  off  carefully.  Put  them' 
on  a fieve  as  you  do  them,  then  lay  them  in  the  fame 
water,  with  a layer  of  leaves  between,  as  you  did  at 
the  firft,  and  cover  them  very  clofe,  fo  that  no  fteam 
can  get  out.  Hang  them  at  a great  diftance  from  the 
fire  till  they  be  green,  which  will  be  five  or  fix  hours 
at  leaft.  Then  take  them  carefully  up,  lay  them  on  a 
hair  fieve  to  drain,  make  a good  fyrup,  and  give  them 
a gentle  boil  in  it  twice  a day  for  two  days.  Take  them 
out,  and  put  them  into  a fine  clear  fyrup ; put  brandy- 
paper  over  them,  and  tie  thern  down  clofe. 

'Damfons. 

CUT  your  damfons  into  pieces,  and  put  them  in  a 
fkillet  over  the  fire,  with  as  much  water  as  will  cover 
them.  When  they  be  boiled,  and  the  liquor  pretty 
ftrong,  ftrain  it  out,  and  add  to  every  pound  of  the 
damfons,  wiped  clean,  a pound  of  Angle- refined  fugar. 
Put  one  third  of  your  fugar  into  the  liquor,  fet  it  over 
the  fire,  and  when  it  fimmers,  put  in  the  damfons.  Let 
them  have  one  good  boil,  and  take  them  off  for  half 
an  hour  covered  up  clofe.  Then  fet  them  on  again, 
and  let  them  fimmer  over  the  fire  after  turning  them. 
I’hen  take  them  out,  put  them  in  a bafon,  ftrew  all  the 
fugar  that  was  left  on  them,  and  pour  the  hot  liquor 
over  them.  Cover  them  up,  let  them  ftand  till  the 
next  day,  and  then  boil  them  up  again  till  they  be 
enough.  Then  take  them  up,  and  put  them  in  pots; 
IdoII  the  liquor  till  it  jellies,  and  pour  it  on  them  when 
it  be  almoft  cold.  Put  paper  over  them,  and  tie  them 
up  clofe, 
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Morello  Cherries. 

HAVING  gathered  your  cherries  when  they  be  full 
ripe,  take  off  the  ftalks,  and  prick  them  with  a pin. 
I'o  every  pound  of  cherries  put  a pound  and  a half  of 
loaf  fugar . Beat  part  of  your  fugar,  ftrew  it  over 
them,  and  let  diem  ftand  all  night.  DilToIve  the  reft 
of  your  I'ugar  in  half  a pint  of  the  juice  of  currants, 
fet  it  over  a flow  fire,  and  put  in  the  cherries  with  the 
fugar,  and  give  them  a gende  fcald.  Then  take  them 
carefully  out,  boil  your  fyrup  till  it  be  thick,  and 
pour  it  upon  your  cherries. 

Lemons. 

FIRST  pare  your  lemons  very  thin,  then  make  a 
round  hole  on  the  top,  of  the  fize  of  a*  Ihilling,  and 
take  out  all  the  pulps  and  fkins.  Rub  them  with  fait, 
and  put  them  into  fpring- water  as  you  do  them,  which 
will  prevent  them  from  turning  black.  Let  them  lie 
in  it  five  or  fix  days,  and  then  boil  them  in  frefti  fait 
and  water  fifteen  minutes.  Have  ready  made  a thin 
fyrup  of  a quart  of  water,  and  a pound  of  loaf  fugar. 
Boil  them  in  it  for  five  minutes  once  a day,  for  four 
or  fi  ve  days,  and  then  put  them  in  a large  jar.  Let 
them  ftand  for  fix  or  eight  weeks,  and  it  will  make  them 
look  clear  and  plump.  Then  take  them  out  ofthat  fyrup, 
or  they  will  mould.  Make  a fyrup  of  fine  fugar,  put 
as  much  water  to  it  as  will  diffolve  it,  boil  and  fkim  it, 
then  put  in  your  lemons,  and  boil  them  gently  till  they 
be  clear.  Put  them  into  a jar  with  brandy-paper  over 
them,  and  tie  them  down  clofe. 

Oranges. 

CUT  a hole  out  of  a Seville  orange  at  the  ftalk-end 
as  large  as  a fix-pence,  and  fcoop  out  the  pulp  quite 
clean.  Tie  them  feparately  in  muflin,  and  lay  them 
two  days  in  fpring-water.  Cliange  the  water  twice 
every  day,  and  then  boil  them  in  the  muflin  on  a flow 
fire  till  they  be  quite  tender.  As  the  water  waftes,  put 
more  hot  water  into  the  pan,  and  keep  them  covered. 
Weigh  the  oranges  before  you  fcoop  them,  and  to 
every  pound  put  two  pounds  of  double-refined  fugar, 
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and  a pint  of  water.  Boil  the  fugar  and  water,  with 
the  juice  of  the  oranges,  to  a fyrup.  Skim  it  well,  let  it 
ftand  till  it  be  cold,  then  put  in  the  oranges,  and  let  them 
boil  half  an  hour.  If  they  be  not  quite  clear,  boil 
tliem  once  a day  for  two  or  three  days.  Then  pare 
and  core  fome  green  pippins,  and  boil  them  till  the 
water  be  ftrong  of  the  apple ; but  do  not  ftir  them, 
and  only  put  them  down  with  the  back  of  a fpoon. 
Strain  the  water  through  a jelly  bag  till  it  be  quite 
clear,  and  then,  to  every  pint  of  water,  put  a pound 
of  double-refined  fugar,  and  the  juice  of  a lemon 
ftrained  fine.  Boil  it  up  to  a ftrong  jelly,  drain  the 
oranges  out  of  the  fyrup,  and  put  them  into  glafs  jars, 
or  pots  of  the  fize  of  an  orange,  with  the  holes  up- 
wards. Pour  the  jelly  over  them,  cover  them  with 
papers  dipped  in  brandy,  and  tie  them  clofe  down 
with  a bladder.  You  may  do  lemons  in  this  manner, 
if  you  prefer  it  to  the  method  before  direded. 

Strawberries. 

ON  a dry  day,  gather  the  fineft  fcarlet  ftrawberries, 
with  their  ftalks  on,  before  they  be  too  ripe.  Lay  them 
feparately  on  a china  difli,  beat  and  fift  twice  their 
weight  of  double-refined  fugar,  and  ftrew  it  over  them. 
Then  take  a few  ripe  fcarlet  ftrawberries,  crufh  them, 
and  put  them  into  a jar,  with  their  weight  of  double- 
refined  fugar  beat  fmall.  Cover  them  clofe,  and  let 
them  ftand  in  a kettle  of  boiling  water  till  they  be  foft, 
and  the  fyrup  be  come  out  of  them.  Then  ftrain  them 
through  a muflin  rag  into  a tofling-pan,  boil  and  fldm 
it  well,  and  when  it  be  cold,  put  in  your  whole  ftraw- 
berries, and  fet  them  over  the  fire  till  they  he  milk 
warm.  Then  take  them  off,  and  let  them  ftand  till 
they  be  quite  cold.  Then  fet  them  on  again,  and  make 
them  a little  hotter,  and  do  fo  feveral  times  till  they 
look  clear ; but  do  not  let  them  boil,  as  that  will  bring 
off  their  ftalks.  When  the  ftrawberries  be  cold,  pu^ 
them  into  jelly- glaffes,  with  the  ftalks  downwards,  and 
fill  up  your  glaffes  with  the  fyrup.  Put  over  them 
papers  dipped  in  brandy,  and  tie  them  down  clofe. 
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Pine-Apples. 

^ TAKE  pine-apples  before  they  be  ripe,  and  lay 
them  five  days  in  ilrong  fait  and  water.  Then  put  into 
the  bottom  of  a large  faucepan  a handful  of  vine- 
leaves,  and  put  in  your  pine- apples.  Fill  your  pan 
with  vine-leaves,  and  then  pour  on  the  fait  and  water 
they  were  laid  in.  Cover  it  up  very  clofe,  and  fet 
them  over  a flow  fire.  Let  them  ftand  till  they  be  of 
a fine  light  green.  Have  ready  a thin  fyrup,  made  of 
a quart  of  water  and  a pound  of  double-refined  fugar. 
When  it  be  almoft  cold,  put  it  into  a deep  jar,  and  put 
in  the  pine-apples  with  their  tops  on.  Let  them  ftand 
a week,  and  take  care  that  they  be  well  covered  with 
the  fyrup.  It  is  a great  fault  to  put  any  kind  of  fruit 
that  is  to  be  preferved  whole  into  thick  fyrup  at  firft, 
as  that  makes  it  fhrink,  draws  out  the  juice,  and 
fpoils  it.  When  they  have  ftood  a week,  boil  your 
fyrup  again,  and  pour  it  carefully  into  your  jar,  left 
you  break  the  tops  of  your  pine-apples.  Let  it  ftand 
ejght  or  ten  weeks,  and  during  that  time  give  the 
fyrup  two  or  three  boilings  to  keep  it  from  moulding. 
Let  your  fyrup  ftand  till  it  be  near  cold  before  you 
put  it  on  ; and  when  your  pine-apples  look  quite  full 
and  green,  take  them  out  of  the  fyrup,  and  make  a 
thick  fyrup  of  three  pounds  of  double-refined  fugar, 
with  as  much  water  as  will  dilTolve  it.  Boil  and  Ikim 
it  well,  j5ut  a few  dices  of  white  ginger  into  it,  and 
when  it  be  nearly  cold,  pour  it  upon  your  pine-apples. 
Tie  them  down  clofe  with  a bladder,  and  they  will 
keep  many  years  wnthout  flirinking. 

Berberries, 

IF  you  intend  to  preferve  your  berberries  for  tarts, 
proceed  thus ; Having  picked  the  female  branches 
clean  from  the  ftalks,  take  their  weight  in  loaf  fugar, 
and  put  them  in  ajar.  Set  them  in  a kettle  of  boiling 
water  till  the  fugar  be  melted,  and  the  berberries 
quite  foft.  Then  next  day  put  them  into  a preferving- 
pan,  and  boil  them  fifteen  minutes.  Then  put  them 
into  jars,  and  tie  them  up  clofe. 

Berberries  are  thus  preferved  in  bunches : Having 
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procured  die  fineft  female  berberries,  pick  out  all  the 
largeft  bunches,  and  then  pick  the  reft  from  the  ftalks. 
Put  them  in  as  much  water  as  will  make  a fyrup  for 
your  bunches.  Boil  them  till  diey  be  foft,  then  ftrain 
them  through  a fieve,  and  to  every  pint  of  the  juice 
put  a pound  and  a half  of  loaf  fugar.  Boil  and  Ikim, 
it  well,  and  to  efvery  pint  of  fyrup  put  half  a pound  of 
berberries  in  bunches.  Boil  them  till  they  look  very 
fine  and  clear,  then  put  them  carefully  into  pots  or 
glaftes,  and  tie  them  down  clofe  with  brandy-paper. 

^inces. 

QUINCES  may  be  preferved  either  whole,  or  in 
quarters,  in  this  manner  : Having  pared  them  very 
thin  and  round  (and  cut  into  quarters  if  you  choofe 
it),  put  them  into  a faucepan,  fill  it  with  hard  water, 
and  lay  your  parings  over  your  quinces  to  keep  them 
down.  Cover  your  faucepan  - clofe,  that  no  fteam 
may  get  out,  and  fet  them  over  a flow  fire  till  they  be 
foft,  and  of  a fine  pink  colour.  Then  let  them  ft  and 
till  they  be  cold.  Make  a good  fyrup  of  double-re- 
fined fugar,  and  boil  and  Ikim  it  well.  Then  put  in 
your  quinces,  let  them  boil  ten  minutes,  then  take 
them  off,  and  let  them  ftand  two  or  three  hours.  Then 
boil  them  till  the  fyrup  looks  thick,  and  the  quinces 
clear.  Then  put  them  into  deep  jars,  and  with  brandy- 
paper  and  leather  over  them,  tie  them  up  clofe. 

Peaches. 

LET  your  peaches  be  the  largeft  you  can  get,  but 
not  too  ripe.  Rub  off  the  lint  with  a cloth,  and  then 
run  them  down  the  feam  with  a pin,  fkin  deep,  and 
cover  them  with  French  brandy.  Tie  a bladder  over 
them,  and  let  them  ftand  a week.  1 hen  take  them 
out,  and  make  a ftrong  fyrup  for  them.  Boil  and 
Ikim  it  well,  then  put  in  your  peaches,  and  boil  them 
till  they  look  clear.  Then  take  them  out,  and  put 
them  into  pots  or  glafles.  Mix  the  fyrup  with  the 
brandy,  and  when  it  be  cold,  pour  it  on  your  peaches. 
Tie  them  clofe  down  with  a bladder,  as  your  peaches 
will  turn  black  fhould  the  air  get  to  them. 
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apricots. 

having  pared  your  apricots,  thrufl:  out  the 
ftones  with  a fleewer,  and  to  every  pound  of  apricots 
put  a pound  of  loaf  fugar.  Strew  pari  of  it  over 
them,  and  let  them  ftand  till  the  next  day.  Then 
give  them  a gentle  boil  three  or  four  different  times, 
and  let  them  cool  between  each  time.  Take  them 
out  of  the  fyrup,  one  by  one,  the  laft  time  you  boil 
t em.  Skirn  your  fyrup  well,  then  pour  it  over  your 
apricots,  and  tie  them  down  clofc  with  brandy- paper 
and  a bladder.  ' ^ ^ ^ 
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drying  and  candying. 

Preliminary  Hints  and  Objervations. 

Every  kind  of  fruit,  before  you  attempt  to  candy 
It,  muff  be  firft  preferved,  and  dried  in  a ftove 
or  before  the  fire,  that  none  of  the  fyrup  may  remain 
in  it.  Then,  having  boiled  your  fugar  to  the  candy 
height,  dip  in  yoar  fruit,  and  lay  them  in  difhes  in 
your  ftove  to  dry.  Then  put  them  in  boxes  for  ufe 
and  take  care  to  keep  them  in  places  neither  damp 
nor  hot.  ^ 

Candied  Cajfta, 

TAKE  as  much  of  the  powder  of  brown  caffia  as 
will  lie  upon  two  fhillings,  with  as  much  mulk  and  am- 
bergrife  as  you  think  proper.  The  caffia  and  perfume 
muft  be  powdered  together.  Then  take  a quarter  of 
a pound  of  fugar,  and  boil  it  to  a candy  lieight. 
I'hen  put  in  your  powder,  and  mix  it  well  together.' 
Pour  it  into  faucers,  which  muft  be  buttered  very 
thin,  and  when  it  be  cold  it  will  flip  out. 

Orange  Marmalade, 

CUT  in  two  the  cleareft  Seville  oranges  you  c.in 
get ; take  out  all  the  pulp  and  juice  into  a bafon,  and 
pick  all  the  fliins  and  feeds  out  of  it.  Boil  the  rinds 
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in  hard  water  till  they  be  tender,  and  change  the  water 
two  or  three  times  while  they  be  boiling.  Then  pound 
them  in  a marble  mortar,  and  add  to  it  the  juice  and 
pulp.  Then  put  them  into  the  preferving-pan  with 
double  its  weight  ofloaf  fugar,  and  fet  it  over  a flow 
hre.  Boil  it  rather  more  than  half  an  hour,  put  it 
into  pots,  cover  it  with  brandy-paper,  and  tie  it  clofe 
down. 

Apricot  Marmalade. 

ALL  thofe  apricots  that  are  not  good  enough  for 
preferves,  or  are  too  ripe  for  keeping,  will  anfwer 
this  purpofe.  Boil  them  in  fyrup  till  they  will  malh, 
and  then  beat  them  in  a marble  mortar  to  a pafte. 
Take  half  their  weight  ofloaf  fugar,  and  put  juft  wa- 
ter enough  to  it  to  diflblve  it.  Boil  and  (kirn  it  till 
it  looks  clear,  and  the  fyrup  thick  like  a fine  jelly. 
Then  put  it  into  your  fweetmeat  glaffes,  and  tie  it  up 
clofe. 

Tranjparent  Marmalade. 

CUT  very  pale  Seville  oranges  into  quarters,  take 
out  the  pulp,  put  it  into  a bafoo,  and  pick  out  the 
fkins  and  feeds.  Put  the  peels  into  a little  fait  and 
water,  and  let  them  ftand  all  night.  Then  boil  them 
in  a good  quantity  of  fpring-water  till  they  be  tender, 
cut  them  in  very  thin  flices,  and  put  them  to  the  pulp. 
To  every  pound  of  marmalade  put  a pound  and  a half 
of  double-refined  fugar  finely  beaten,  and  boil  them 
together  gently  for  twenty  minutes ; but  if  it  be  not 
clear  and  tranfparent  in  that  time,  boil  it  five  or  fix 
minutes  longer.  Keep  ftirring  it  gently  all  the  time, 
and  take  care  that  you  do  not  break  the  flices.  When 
it  be  cold,  put  it  into  jelly  or  fv/eetmeat  glafles,  and 
tie  them  down  tight  with  brandy  paper,  and  a bladder 
over  them. 

Quince  Marmalade. 

QkTNCES  for  this  purpofe  muft  be  full  rij^e.  Pare 
them  and  cut  them  into  quarters  ■,  then  take  out  the 
core,  and  put  them  into  a faucepan.  Cover  diem  with 
the  parings,  fill  die  faucepan  nearly  full  of  fpring-wa- 
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ter,  cover  it  clofe,  and  let  them  flew  over  a flow  fire 
till  they  be  foft,  and  of  a pink  colour.  Then  pick 
out  all  your  quinces  from  the  parings,  and  beat  them 
to  a pulp  in  a marble  mortar.  Take  their  weight  of 
fine  loaf  fugar,  put  as  much  water  to  it  as  will  dif- 
folve  It,  and  boil  and  flcim  it  well.  Then  put  in  your 
quinces,  ^and  boil  them  gently  three  quarters  of  an 
hour.  ^ You  mufl;  keep  ftirring  it  all  the  time,  or  it 
will  flick  to  the  pan  and  burn.  When  it  be  cold,  put 
it  into  flat  pots,  and  tie  it  down  clofe. 

Ra/pherry  Pajle. 

TAKE  a quart  of  ralpberries,i  mafh  them,  flrain 
one  half,  and  put  the  juice  to  the  other  half.  Boil 
them  a quarter  of  an  hour,  put  to  them  a pint  of  red 
currant  juice,  and  let  them  boil  all  together  till  your 
rafpberries  be  enough.  Then  put  a pound  and  a half 
of  double  refined  fugar  into  a clean  pan,  with  as  i^mrch 
w'ater  as  will  diflblve  it,  and  boil  it  to  a fugar  again. 
Then  put  in  your  rafpberries  and  juice,  give  them  a 
icald,  and  pour  them  into  glaffes  or  plates.  Then 
put  them  into  a flove  to  dry,  and  turn  them  when 
jiecefTaiy. 

Currant  Palie. 

YOUR  currant  pafle  may  be  either  red  or  white, 
according  to  the  colour  of  the  currants  you  ufe.  Strip 
your  currants,  put  a little  juice  to  them  to  keep  them 
from  burning,  boil  them  well,  and  rub  them  through  a 
hairfieve.  Then  boil  it  a quarter  of  an  hour,  and  to 
a pint  of  juiqe  put  a pound  and  a half  of  double- refined 
fugar  pounded  and  fifted.  Shake  in  your  fugar,  and 
when  it  be  melted,  pour  it  on  plates.  Dry  it  in  the 
lame  manner  as  the  above  pafle,  and  turn  it  into  any 
form  mofl  to  your  liking. 

Cqoje berry  Pajle. 

WHEN  your  red  goofeberries  be  full  grown  and 
turned,  but  not  ripe,  cut  them  in  halves,  pick  out  all 
the  feeds  •,  then  have  ready  a pint  of  currant  juice,  and 
boil  your  goofeberries  in  it  till  they  be  tender.  Put 
a pound  and  a half  of  double-refined  fugar  into  your 
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pan,  with  as  much  water  as  will  dilTolve  it,  and  boil  it 
to  a fiigar  again.  Then  put  all  together,  and  make  it 
i'calding  hot,  but  do  not  let  it  boil.  Pour  it  into  your 
plates  or  glalTes,  and  dry  it  as  above  diredled. 

Burnt  Almonds. 

PUT  two  pounds  of  almonds,  the  fame  quantity  of 
loaf  fugar,  and  a pint  of  water,  into  a fbewpan.  Set 
them  over  a clear  coal  li]-e,  and  let  them  boil  till  you 
hear  the  almonds  crack.  Then  take  them  off,  and 
ftirthem  about  till  they  be  quite  dry.  Put  them  in  a 
wire  fieve,  and  fiftall  the  fugar  from  them.  Put  all  in 
the  pan  again  with  a little  water,  and  give  it  a boil. 
I'hen  put  four  fpoonfuls  of  fcraped  cochineal  to  the 
fiigar  to  colour  it;  put  the  almonds  into  the  pan,  and 
keep  ftirring  them  over  the  fire  till  they  be  quite  dry. 
Then  put  them  into  a glafs,  and  they  will  keep  a year. 

Orange  Chips. 

PARE  fome  of  the'beft  Seville  oranges  a flant, 
about  a quarter  of  an  inch  broad,  and  if  you  can  keep 
the  parings  whole  they  will  have  a prettier  effeft. 
M^hen  you  have  pared  as  many  as  you  intend,  'put 
them  into  fait  and  fpring- water  for  a day  or  two.  Then 
bni-1  them  in  a large  quantity  of  fpring- water  till  they 
be  tender,  and  drain  them  on  a fieve.  Have  ready 
thin  fyrup,  made  of  a quart  of  water  and  a 
pound  of  fine  fugar.  Boil  them,  a few  at  a time,  to 
keep  them  from  breaking,  till  they  look  clear.  Then 
put  them  into  a fyrup  made  of  fine  loaf  fugar,  with  as 
much  water  as  will  diffolve  it,  and  boil  them  to  a can- 
dy height.  When  you  take  them  up,  lay  them  on  a 
fieve,  and  grate  double  refined  fugar  over  them.  Then 
^uttbem  in  a Rove,  or  before  the  fire,  to  dry. 

Green  Gage  Plumbs  dried. 

HAVING  made  a thin  fyrup  of  half  a pound  of 
fingle- refined  fugar,  and  Ikimmed  it  well,  flit  a pound 
of  plumbs  down  the  feam,  and  put  them  in  the  fyrup. 
Ke.ep  them  fcalding  hot  till  they  be  tender,  and  take 

A a 


35+  DRYING  and  CANDYING. 

% 

care  that  they  be  well  covered  with  Tyrup,  or  they  will 
lofe  their  colour.  Let  them  ftand  all  night,  and  then 
make  a rich  fyrup.  To  a pound  of  double-refined 
fugar  put  two  fpoonfulsof  water,  fkim  it  well,  and  boil 
it  almoil  to  a candy.  When  it  be  cold,  drain  your- 
plumbs  out  of  the  .firft  fyrup,  and  put  them  into  the 
thick  fyrup;  but  be  fure  to  let  the  fyrup  cover  them. 
Set  them  on  the  fire  to  fcald  till  they  look  clear,  and 
then  put  them  in  a china  bowl.  When  they  have  flood 
a week,  take  them  out,  and  lay  them  on  china  diflies. 
Then  put  them  in  a ftove,  and  turn  them  once  a day 
till  they  be  dry. 

Cherries  dried. 

STONE  what  quantity  of  morello  cherries  you 
pleafe,  and  to  every  pound  of  cherries  put  a pound  and 
a quarter  of  fine  fugar ; beat  it  and  fift  over  your  cher- 
ries, and  let  them  ftand  all  night.  Then  take  them  out 
of  your  fugar,  and  to  every  pound  of  fugar  put  two 
fpoonfuls  of  water.  Boil  and  fkim  it  well,  and  then 
put  in  your  cherries.  Let  your  fugar  boil  over  them, 
the  next  morning  ftrain  them,  and  to  every  pound  of 
the  fyrup  put  half  a pound  more  fugar.  Let  it  boil  a 
little  thicker,  then  put  in  your  cherries,  and  let  them 
boil  gently.  The  next  day  ftrain  them,  put  them  into 
a ftove  to  dry,  and  mind,  every  day  to  turn  them. 

Damjons  dried. 

DAMSONS  for  this  purpofe  muft  be  gathered 
when  they  be  full  ripe.  Spread  them  on  a coarle  cloth, 
and  fet  them  in  a very  cool  oven.  L.et  them  ftand  a 
day  or  two  ; and  if  they  be  not  then  properly  dried, 
-put  them  in  for  a day  or  two  longer.  Then  take  them 
out,  lay  them  in  a dry  place,  and  even  in  the  v/inter 
-they  will  eat  like  frefh  plumbs. 

/hpricots  d^'ied. 

PARE  and  ftone  a pound  of  apricots,  and  put  them 
into  a tofllng-pan.  Pound  and  fift  half  a pound  of 
double-refined  fugar,  ftrew  a litde  amongft  them,  and 
lay  the  reft  over  them.  Let  them  ftand  twenty-four 
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hours,  turn  them  three  or  four  times  in  the  fyrup,  ancj 
then  boil  them  pretty  quick  till  they  look  clear.  When 
they  be  cold,  take  them  out,  and  lay  them  on  glalTes, 
Then  put  them  into  a ftove^  and  turn  them  the  firft 
day  every  half  hour,  the  fecond  day  every  hour,  and 
fo  on  till  they  be  dry. 

Peaches  dried. 

GET  the  largeft  Newington  peaches,  and  pare  and 
ftone  them.  Put  them  into  a faucepan  of  , boiling 
water,  let  them  boil  till  they  be  tender,  and  then  lay 
them  on  a fieve  to  drain.  Weigh  them,  and  with  their 
weight  in  fugar  cover  them  in  the  pan  they  were  boil- 
ed in.  Let  them  lie  two  or  three  hours,  then  boil  them 
till  they  be  clear,  and  the  fyrup  pretty  thick.  Cover 
them  clofe,  and  let  them  ftand  all  night  •,  fcald  them 
well,  and  then  take  them  off  to  cool.  Then  fet  them 
on  again  till  the  peaches  be  thoroughly  hot,  and  do  this 
for  three  days.  Then  lay  them  on  plates,  and  turn 
them  every  day  till  they  be  diy. 

Ginger  candied. 

TAKE  an  ounce  of  race  ginger  grated  fine,  a pound 
of  loaf  fugar  beat  fine,  and  put  into  a toffing-pan  with 
as  much  water  as  will  difiblve  it.  Stir  them  well  too-e- 
ther  over  a very  flow  fire  till  the  fugar  begins  to  boil. 
Then  ftir  in  another  pound  of  fugar  beat  fine,  and  keep 
Itirring  it  till  it  grows  thick.  Then  take  it  off  the  fire, 
and  drop  it  in  cakes  upon  earthen  dilhes.  Set  them  in 

a warm  place  to  dry,  and  they  will  be  hard  and  brittle, 
and  look  white.  ^ 


Lemon  and  Orange  Peels  candied. 

TAKjE  either  lemons  or  oranges,  cut  them  long- 
ways, take  oiit  the  pulp,  and  put  all  the  rinds  into  a 
pretty  ftrong  fait  and  hard  water  for  fix  days.  Then 
boil  them  in  a large  quantity  of  fpring- water  till  they 
be  tender.  Take  them  out,  and  lay  them  on  a hair 
fieve  to  dram.  Then  make  a thin  fyrup  of  fine  loaf 
iugar,  a pound  to  a quart  of  water.  Put  in  your  peels 
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and  boil  them  over  a flow  fire  till  you  fee  the  fyriip 
and  candy  about  the  pan  and  peels.  Then  take  them 
out,  and  grate  fine  fugar  all  over  them.  Lay  them  on 
a hair  fieve  to  drain,  and  fet  them  in  a ftove,  or  before 
the  fire,  tQ  dry.  Remember  when  you  boil  either  le- 
mons or  oranges,  not  to  cover  your  faucepan. 


CUT  your  angelica  in  lengths  when  young,  cover 
it  clofe,  and  boil  it  till  it  be  tender.  Then  peel  it,  put 
it  in  again,  and  let  itfimmer,  and  boil  it  till  it  be  green. 
Then  take  it  up,  and  dry  it  X’vith  a cloth,  and  to  every 
pound  of  (talks  put  a pound  of  fugar.  Put  your  (talks 
into  an  earthen  pan,  beat  your  fugar,  and  (trew  it  over 
them,  and  let  them  (tand  two  days.  Then  boil  it  till 
it  be  clear  aii^  green,  and  put  it  in  a cullender  to  drain. 
Beat  another  pound  of  fugar  to  powder,  and  (trew  it 
on  your  angelica.  Lay  it  on  plates  to  dry,  and  fet 
them  in  the  oven  after  the  pies  be  drawn. 


CHAP.  IX. 

ELEGANT  ORNAMENTS  for  a GRAND 
ENTERTAINMENT. 


AKE  a foup-difh,  of  a fize  proportionate  to  what 


you  intend  to  make;  but  a deep  glais,  fet  on  a 
china  di(h,  will  anfwer  the  purpofe  better.  Take  a 
quart  of  the  thicke(t  cream  you  can  get,  and  make  it 
pretty  fweet  with  fine  fugar.  Pour  in  a gill  of  fack, 
grate  in  the  yellow  rind  of  a lemon,  and  mill  the  cream 
till  it  be'of  a thick  froth.  Then  carefully  pour  the  thin  ' 
from  the  froth  into  a di(h.  Cut  a French  roll,  or  as 
many  as  you  want,  as  thin  as  you  can,  and  put  a layer' 
of  it  as  light  as  pofTible  on  the  cream,  then  a layer  of 
currant  jelly,  then  a very  thin  layer  of  roll,  then  hartl- 
horn  jelly,  then  French  roll,  and  over  that  whip  your 
froth,  which  you  laved  of  the  cream,  well  milled  up,' 
and  lay  it  on  the  top  as  high  as  you  can  heap  it.  'I  he. 
rim  of  your  difh  you  may  ornament  with  figures,  fruits, 


Angelica  candied. 


Floating  If  and. 
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!'veei;V!  .rs,  as  you  pleafe.  This  looks  very  pretty 
oii  the  niit-iu'.- of  a table,  with  candles  round  it ; and 
you  may  malu  it  of  as  many  different  colours  as  you 
fancy,  and  according  to  what  jellies,  jams,  'or  Iweet- 
liieiits  you  have, 

Chineje  Temple  or  Obeli/k. 

TAKE  an  ounce  of  fine  fugar,  half  an  ounce  of  but- 
ter, and  four  ounces  of  fine  flour.  Roil  the  fugar  and 
butter  in  a little  water,  and  when  it  be  cold,  beat  an 
egg,  and  put  it  to  the  water,  iugar,  and  butter.  Mix 
it  with  the  flour,  and  make  it  into  a very  fliffpafte, 
Then  roll  it  as  thin  as  poffible,  have  a fet  of  tins  the 
form  of  a temple,  and  put  the  pafte  upon  them.  Cut 
it  in  what  form  you  pleafe  upon  the  feparate  parts  of 
your  tins,  keeping  them  feparate  till  baked ; but  take 
care  to  have  the  pafte  exactly  the  fize  of  the  tins. 
When  you  have  cut  all  the  parfs,  bake  them  in  a flow 
oven,  and  when  cold,  take  them  out  ofthe  tins,  andjoin 
the  parts  with  ftrong  ifinglafs  and  water  with  a camel’s 
hair  brufli.  Set  them  one  upon  the  other,  as  the  forms 
ofthe  tin  moulds  will  direft  you.  If  you  cut  it  neatly, 
and  the  pafte  be  rolled  very  thin,  it  will  be  a beautiful 
corner  for  a large  table.  If  you  have  obelifk  moulds, 
you  may  make  them  the  fame  way  for  an  oppofite  cor- 
ner. d'ake  care  to  makp  the  pillars  ftronger  than  the 
top,  that  they  may  not  be  cruilied  by  their  weight. 

Defert  ijland. 

FORM  a lump  of  pafte  into  a rock  three  inches 
broad  at  the  top.  Then  colour  it,  and  fet  it  in  the 
middle  of  a deep  china  difli.  Set  a caft  figure  on  it 
with  a crown  on  its  head,  and  a knot  of  rock  candy  at 
its  feet.  Then  make  a roll  of  pafte  an  inch  thick,  and 
ftick  it  on  the  inner  edge  of  the  difh,  two  parts  round. 
Cut  eight  pieces  of  eringo  roots,  about  three  inches 
long,  and  fix  them  upright  to  the  roil  of  pafte  on  the 
edge.  Make  gravel  walks  of  lliot  comfits  round  the 
dilh,  and  fet  fmall  figures  in  them.  Roll  out  fome 
pafte,  and  cut  it  open  like  Chinefe  rails.  Bake  it,  and 
fix  it  on  either  fide  ol  the  gravel  walks  with  gum,  and 
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form  an  entrance  where  the  Chinefe  rails  be,  with  two 
pieces  of  eringo  root  for  pillars. 

Moonjhine. 

HAVE  apiece  of  tin  in  the  lhapeof  a half-moon, 
as  deep  as  a half  pint  bafon,  and  one  in  the  lhape  of  a 
large  liar,  and  two  or  three  lelTer  ones^  Boil  two  calf ’s 
feet  in  a gallon  of  water  till  it  comes  to  a quart,  then 
ftrain  it  off,  and  when  cold,  fleim  off  the  fat.  Take 
half  the  jelly,  and  fweeten  it  with  fugar  to  your  palate. 
Beat  up  the  whites  of  four  eggs,  ftir  all  together  over  a 
flow  fire  till  it  boils,  and  then  run  it  through  a flannel 
bag  till  clear.  Put  it  in  a clean  faucepan,  and  take  an 
ounce  of  fweet  almonds  blanched,  and  beat  very  fine  in 
a marble  mortar,  with  two  fpoonfuls  of  rofe-water,  and 
two  of  orange-flower  water.  Then  ftrain  it  through  a 
coarfe  cloth,  mix  it  with  the  jelly,  ftir  in  four  fpoon-  ' 
fuls  of  thick  cream,  and  ftir  it  all  together  till  it  boils. 
Then  have  ready  the  difli  you  intend  it  for,  lay  the  tin 
in  the  Ihape  of  a half-moon  in  the  middle',  and  the 
ftars  round  it.  Lay  little  weights  on  the  tins  to  keep 
them  in  tl  e place  where  you  lay  them.  Then  pour 
in  the  above  blanc- mange  into  the  dilh  : and  when  it 
be  quite  cold,  take  out  the  tins.  Then  fill  up  the  ; 
vacancies  with  clear  calf  s feet  jelly.  You  may  colour 
your  blanc-mange  with  cochineal  and  chocolate,  to  ,• 
make  it  look  like  the  fky,  and  your  moon  and  ftars  i 
will  then  fhine  the  brighter.  You  may  put  round  it 
rock  candy  fweetmeats  for  a garnifli. 

yf  Dijh  of  Snow.  * 

PUT  twelve  large  apples  into  cold  water,  fet  them 
over  a flow  fire,  and  when  they  be  foft,  pour  them  '* 
upon  a hair  fieve.  ' Take  off  the  fldns,  ard  put  the  • 
pulp  into  a bafon.  Then  beat  the  whites  of  twelve  • 
eggs  to  a very-  ftrong  froth,  beat  and  fift  half  a pound  ■' 
of  double -refined  fugar,  and  ftrew  it  into  the  eggs. 
Then  beat  the  pulp  of  your  apples  to  a ftrong  froth,  . 
then  beat  them  all  together  till  they  be  like  a ftiff  fnow,  , 
lay  it  upon  a china  dilh,  and  heap  it  up  as  high  as  you  : 
can.  Set  round  it  green  knots  of  pafte  in  imitation  of  ;; 
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Chinefe  rails,  and  flick  a fprig  of  myrt'e  in  the  middle 

of  the  d;fh. 

% 

Artificial  Fruit. 

AT  a proper  time  of  the  year  take  care  to  five  the 
flalks  of  the  fruit  with  the  ftones  to  them.  Then  get 
Ibme  tins  neatly  made  in  the  fliape  of  the  fruit  you 
intend  to  make,  leaving  a hole  at  the  top  to  put  in  the 
ftone  and  ftalk.  They  muft  be  fo  contrived  as  to  open 
in  the  middle,  to  take  out  the  fruit,  and  there  mud  alfo 
be  made  a frame  of  wood  to  fix  them  in.  Great  care 
muft  be  taken  to  make  the  tins  very  fmooth  in  the  in- 
fide,  otherwife  their  roughnefs  will  mark  the  fruit; 
and  that  they  be  made  exaftly  the  fhape  of  the  fruit 
they  be  intended  to  reprefent.  A defecft  in  either  of 
thefe  points  will  not  only  give  deformity  to  the  artificial 
fruit,  but  likewife  rob  the  artifts  of  that  honour  they 
might  otherwife  acquire.  Being  thus  prepared  with 
your  tins,  take  two  cow-heels  and  a calf’s  foot;  boil 
them  in  a gallon  of  foft  water  till  they  be  all  boiled  to 
rags,  and  when  you  have  a full  quart  of  jelly,  ftrain  it 
through  a.fieve.  Then  put  it  into  a faucepan,  fweeten 
it,  put  in  lemon-peel  perfumed,  and  colour  it  like  the 
fruit  you  intend  to  imitate.  Stir  all  together,  give  it 
a boil,  and  fill  your  tins.  Then  put  in  the  ftones  and 
the  ftalks  juft  as  the  fruit  grows ; and  when  the  jelly  be 
quite  cold,  open  your  tins,  and  put  on  the  bloom, 
which  may  be  done  by  carefully  dufting  on  powder- 
blue.  An  ingenious  perfon  may  make  great  improve- 
ment on  thefe  artificial  fruits ; but  it  requires  great 
nicety  and  long  pra6lice  to  perfe6b  them  in  it. 

The  hedge-hog,  the  hen  and  chickens  in  jelly,  the 
Solomon’s  temple,  and  the  eggs  and  bacon,  &c.  in 
flummery,  already  given  in  the  fixth  chapter  of  this 
Part,  may,  with  propriety,  be  clafTed  among  the  ele- 
gant ornaments  for  a grand  entertainment. 
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Instructions  for  carving  poui 

GAME,  &c. 

Turkres. 

TO  cut  up  a turkey  properly,  you  muft  raife  the  leg 
and  open  the  joint;  but  be  fure  not  to  take  off 
the  leg.  Lace  down  both  Tides  of  the  breaft,  and  open 
the  pinion  of  the  breaft,  but  do  not  take  it  off.  Raife 
the  merrythought  betweep  the  bread- bone  and  the  top; 
raife  the  brawn,  and  turn  it  outward  on  both  Tides  ; but 
be  cai  eful  not  to  cut  it  off  nor  break  it.  Divide  the 
wing-pinions  from  the  joint  next  the  body,  and  dick 
each  pinion  where  the  brawn  was  turned  out.  Cut  off 
the  diarp  end  of  the  pinion,  and  the  middle  piece  will 
exactly  fit  the  place.  - ■ • ■ 

You  may  in  the  Tame  manner  cutup  4 capon,  a bud 
tard,  or  a pheafa,nt. 

Partridges  or  Quails, 

TO  wing  either  of  thefe  birds,  nothing  morels  to 
be  done,  than  to  raife  the  legs  and  wings.  UTe  Talc 
and  powdered  ginger  for  Tauce. 

Pheafants  or  ’Teels.  . 

TO  allay  either  of  thefe,  oblerve  the  diredtions  given 
for  the  foregoing ; but  uTe  fait  only  for  Tauce. 

SwanS;. 

To  lift  a Twan,  you  mud  flit  it  quite  down  the  mid- 
pie  of  the  bread,  clean  through  the  back,  from  the 
neck  to  the  rump.  Divide  it  into  two  parts,  neither, 
breaking  nor  tearing  the  flefli.  Then  lay  the  halves 
in  a charger,  with  the  flit  fide  downwards,  throw  fait 
upon  it,  and  Tet  it  on  the  table, 

Cranes. 

TO  difplay  a crane,  after  its  legs  are  unfolded,  cut 
off  the  wings.  Take  them  up,  and  Tauce  them  with 
powdered  ginger,  vinegar,  fait  and  mudard. 

✓ 

Herns. 

TO  difmember  a hern,  cut  off  the  legs,  lace  the 
bread  down  each  Tide,  and  open  the  bread  pinion. 
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wthout  cutting  it  off.  Raife  the  merrythought  be-: 
tween  the  breaft-bone  and  the  top  of  it,  and  then  raile 
the  brawn,  turning  it  outward  on  both  fides ; but  do 
not  break  it  nor  cut  it  off.  Sever  the  wing-pinion  ' 
from  the  joint  neareft  the  body,  fticking  the  pinions  m 
the  place  ^yhere  the  brawn  was.  Remember  to  cut  off 
tjie  lharp  end  of  the  pinion,  and  fupply  the  place  with 
the  middle  piece. 

A capon,  pheafiint,  or  bittern,  may  be  cut  up  in  the 
fame  manner,  ufingrio  other  fauce  th^n  fait. 

Woodcocks,. 

TO  thigh  a woodcock,  you  mull  raife  the  legs  and 
wings  in  the  fame  manner  as  you  do  a fowl,  only  open 
the  head  for  the  brains.  In  like  manner  you  thigh. 
curlews,  plovers,  or  Inipes,  ufing  no  fauce  but  fait. 

Geefe. 

TO  rcar  oi  goofe,  cut  off  both  legs  in  the  manner  of 
fhoulders  of  lamb,  and  take  off  the  belly-piece  clofe  to 
the  extremity  of  the  breaft.  Lace  the  goofe-down 
both  lidcs  of  the  breaft,  about  half  an  inch  from  the 
fharp  bone.  Divide  the  pinions  and  the  flefti  firft 
laced  with  your  knife,  which  muft  be  raifed  from  the 
bone,  and  taken  off  with  the  pinion  from  the  body. 
Then  cut  off  the  merrythought,  and  cut  another  dice 
from  the  breaft-bone  quite  through.  Laftly,  turnup, 
the  carcafe,  cutting  it  afunder,  the  back  above  the 
loimbones. 

Mallards  or  Bucks. 

TO  unbrace  a mallard  or  duck,  firft  raife  the  pinions 
und  legs,  but  do  not  cut  them  off.  Then  raife  the 
.merrythought  from  the  breaft,  and  lace  it  down  both 
fides  with  your  knife. 

Rabbits. 

TO  unlace  a rabbit,  the  back  muft  be  turned  down- 
ward, and  the  apron  divided  from  the  belly.  This 
done,  flip  your  knife  between  the  kidnies,  loofening  the 
flefh  on  each  fide.  Then  turn  the  belly,  cut  the  back 
e.roffways  between  the  wings,  and  draw  your  knife 
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clown  both  fides  of  the  back-bone,  dividing  the  fides 
and  legs  froni  the  back.  Qbferve  not  to  pull  the  lep- 
too  violently  from  the  bone,  when  you  open  the  fide'^ 
but  with  great  exadnefs  lay  open  the  fides  from  fcut 
to  Ihoulder,  and  then  put  the  legs  together. 


Hares. 

cutting  up  a hare;  but 
the  beft  and  readieft  way  is  to  put  the  point  of  the  knife 
in  under  the  Ihoulder,  and  cut  through  all  the  way  down 
to  the  rump  on  one  fide  of  the  back-bone.  When  you 
have  done  this,  cut  it  in  the  fame  manner  on  the  other 
lide,  at  an  equal  diftance  from  the  back-bone.  By  thefe 
means  the  body  will  be  nearly  divided  into  three.  You 
may  now  cut  the  back,  through  the  fpine  or  back-bone 
into  feveral  fmall  pieces,  more  or  Icfs  as  occafion  fiiall 
requiie.  The  back  is  much  the  tendereft  part,  fulleft 
of  gravy,  and  efteemed  the  moft  delicate.  When  you 
help  a perlon  to  a part  of  the  back,  you  mull  alw-avs 
give  a Ipoonful  of  pudding  with  it,  which  is  always  put 
m the  belly  of  it,  which  you  may  now  eafily  come 
at.  Separate  the  legs  from  the  back-bone,  they  are 
eafily  cut  from  the  belly.  The  flelh  of  the  lea  is  the 
next  in  eflimation ; but  the  meat  is  clofer,  firmer  and 
lefs  juicy.  The  fhoulders  muff  be  then  taken  ofi,  which 
are  generally  bloody,  on  which  account  fome  people 
prefer  them  to  the  legs.  The  whole  of  a leg  of  a larpe 
hare  would  be  too  much  to  give  any  one  perfon  at  once ; 
it  would  therefore  be  proper  to  divide  it;  and  the  bell 
part  of  the  leg  is,  that  which  comes  off  neareft  from  the 
body.  Some  people  are  fond  of  the  head,  brains  and 
bloody  part  of  the  neck ; but  before  you  begin  to  dif- 
fedl  the  head,  cut  off  the  ears  at  the  roots,  as  many  are 
fond  of  them  when  they  are  roafted  crifp.  The  head 
mull  then  be  divided,  in  this  manner;  Put  it  on  a clean 
pewter  plate,  fo  as  to  have  it  under  your  hand,  and 
turning  the  nofe  to  you,  hold  it  fteady  with  vourVork, 
fo  that  it  may  not  flip  from  under  the  knife.  You  muft 
then  put  the  point  of  the  knife  into  the  fkul|,  between 
the  ears,  and  by  forcing  it  down,  as  foon  as  it  has 
made  its  way,  the  head  may  be  eafily  divided  into  two^j. 
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by  forcing  the  knife,  with  fome  degree  of  ftrengch, 

quite  down  through  the  nofe. 

This  method,  however,  is  to  be  done  only  when  the 
hare  be  a young  one ; for  if  it  be  old,  the  beft  method 
is,  to  put  your  knife  pretty  clofe  to  the  back-bone, 
and  cut  off  the  leg ; but,  as  the  hip-bone  will  be  in 
your  way,  turn  the  back  of  the  hare  towards  you,  and 
you  mull  endeavour  to  hit  the  joint  between  the  hip 
and  the  thigh-bone.  When  you  have  feparated  one, 
cut  off  the  other;  then  cut  a long  narrow  dice  or  two 
on  each  fide  of  the  back-bone.  T hen  divide  the  back- 
bone into  two,  three,  or  more  parts,  paffmgyour  knife 
between  the  feveral  joints  of  the  back. 

Fowls. 

WHETHER  the  fowl  be  roafted  or  boiled,  it  is 
cut  up  in  the  fame  manner.  A roafted  fowl  is  fent  to 
table  nearly  in  the  fame  manner  as  a pheafant,  except- 
ing, that  the  pheafant  has  the  head  tucked  under  one  of 
the  wings,  whereas  the  fowl  has  the  head  cut  off  before 
it  is  dreffed.  In  a boiled  fowl,  the  legs  are  bent  in  - 
wards,  and  tucked  into  the  belly.  In  order  to  cut  up 
a fowl,  the  beft  way  is  to  take  it  on  your  plate.  The 
legs,  wings,  and  merrythought,  being  removed,  take 
off  the  neck  bones.  All  the  parts  being  thus  feparated 
from  the  carcafe,  divide  tbe  bread;  from  the  back,  by 
cutting  through  the  tender  ribs  on  each  fide,  from  the 
neck  quite  down  to  the  tail.  Lay  the  back  then  up- 
wards on  your  plate,  fix  your  fork  under  the  rump,  and 
laying  the  edge  of  your  knife  on  the  back,  prefs  it  down ; 
then  lift  up  the  lower  part  of  the  back,  and  it  will  rea- 
dily divide  with  the  help  of  your  knife  In  the  next 
place,  lay  the  lower  part  of  the  back  upwards  in  your 
plate,  and  cutoff  the  fide  bones,  or  fidefmen,  as  they 
are  generally  called,  when  your  fowl  will  be  completely 
cut  up. 

The  prime  parts  of  a fowl  are  the  wings,  breaft,  and 
merrythought,  and  next  to  them  the  neck-bones  and 
fidefmen.  The  legs  are  generally  confidered  as  coarfe, 
though  there  was  a time  when  they  were  confidered  as 
the  b^eft  part  of  the  fowl.  The  legs  of  boiled  fowls 
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are  more  tender  than  thole  that  are  roafted  ; but  everv 
pait  of  a chicken  is  good  and  juicy.  As  the  thigh- 
bones of  a chicken  are  very  tender,  and  eafily  broken 
witi  the  teeth,  the  griftles  and  marrow  render  them 
very  delicate. 


DireSHons  fc^r  carving  different  Joints  of  Meat. 

Haunch -bone  of  Beef. 

THE  outfide  of  this  joint  fufFers  very  much  in  its 
jlavour  from  the  water  in  which  it  is  boiled;  a thick 
1 ice  muft  therefore  be  firft  cut  . off,  the  whole  length  of 
tie  joint,  cutting  it  all  the  way/even,  and  through  the 
whole  furface.  1 he  foft  fat,  which  refembles  marrow, 
hes  on  the  back,  and  the  firm  fat  muft  be  cut  in  thin 
horizontal  ftices ; but  as  fome  peopl^  like  the  foft,  and 
orne  the  firm  fat,  it  wouldbe  proper  to  afk  them  which 
tliey  would  prefer.  The  upper  part,  as  it  is  generally 
placed  in  the  difh,  is  the  handfomeft,  fulleft  of  gravy, 
moft  tender,  and  is  enriched  with  fat ; yet  there  are 
fome  people,  who  prefer  a flice  on  the  under  fide,  ' 
though  it  is  quite  lean. 

Ox  'Tongue. 

^ THIS  muft  not  be  cut  longways,  but  acrofs,  and 
in  the  thickeft  part,  and  taken  in  ftices  from  thence. 
The  moft  tender  and  juicy  part  is  about  the  middle, 
and  near  the  root ; for  towards  the  tip,  the  meat  is  both 
cloftr  and  dryer.  A tongue  is  generally  eaten  with  ! 
white  meat,  veal,  chicken,  or  turkey ; and  whenever  ! 
you  help  any  perfon  to  the  one,  you  muft  alfo  help 
them  to  the  other.  ‘ i 


Sirloin  of  Beef.  [ 

WITH  relpeift  to  the  carving  of  this  joint,  it  matters 
not  whether  the  whole,  or  only  a part  of  it,  be  brought  ; 
to  table.  The  meat  on  the  upper  fide  of  the  ribs  is  ■ 
firmer,  and  of  a clol'er  texture,  than  the  fleftiy  part  un- 
derneath, which  is  by  far  the  moft  tender,  and  of  courfe 
preferred  by  many  people.  To  carve  this  joint,  the.  i 
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different  taftes  of  people  imift  be  confulced,  and  each 
perlon  helped  to  that  part  which  is  moft  agreeable  to 
them.  Some  people  begin  to  carve  it  at  the  end,  firft 
cutting  off  the  outfide  j while  dtheis  begin  in  the  mid 
die  of^the  moll  flefliy  part.  The  dices  mull  not  be 
cut  too  thick  nor  yet  too  thin. 

Brijket  of  Beef  i 

THIS  part  is  always  boiled,  and  is  to  be  cut  the 
long  way,  quite  down  to  the  bone,  after  having  cut  off 
the  outfide,  or  firft  cut,  which  you  mull  never  help  any 
one  to,  unlefs  they  defire  it,  which  is  feldom  the  cafe. 
The  fat  cut  v/ith  this  dice  is  a firm  grillly  fat  j but  a 
Ibfter  fat  may  be  found  underneath. 

Buttock  of  Beef. 

This  part  is  always  boiled,  and  requires  little  di 
regions  as  to  the  carving  of  it.  A thick  dice  fhould 
be  firll  taken  off  all  round  it.  When  you  come  to  the 
juicy  and  prime  part  of  it,  you  muff  be  careful  to  cut 
it  even,  that  it  may  have  a graceful  figure,  fhould  it  be 
brought  to  table  cold  the'  next  day. 

- Breaji  of  Veal. 

A BREAST  of  veal  mud  be  cut  acrofs  quite 
through,  dividing  thegrillles  from  the  rib  bones  ; this 
is  called,  cutting  the  brilket  from  the  ribs.  The  brif- 
ket  may  be  cut  into  pieces  as  wanted ; for  fome  pre- . 
fer  this  part  to  the  ribs.  There  require  no  great 
diredlions  how  to  feparate  the  ribs,  fince  nothing  more 
is  required,  than  to  put  the  knife  in  at  the  top 
between  any  two,  and  continue  downwards  till  they 
be  feparated.  Remember  to  give  a piece  of  the  fweet- 
bread  to  every  one  you  help,  as  that  is  reckoned  a 
‘delicate  piece. 

Knuckle  of  Veal. 

THIS  is  always  boiled,  and  much  liked  on  account 
of  the  fat  finewy  tendons  about  the  knuckle ; for  if  it 
be  lean,  it  , is  not  worth  dreffing.  You  can  hardly  cut 
this  joint  amifsj  though  it  is  ufual  to  begin  in  the' 
thickell  part,  from  whence  fome  dne  dices  may  be 
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» 

taken.  The  bones  about  the  knuckle  may  be  eafilv 
feparated  at  the  joints,  and  alFord  delicate  picking.  ^ ' 


lyces  may  oe  taken.  In  the  flefliy  part,  at  the  end  of  I 
the  jaw-bone,  lies  part  of  the  throat  fweetbread,  which  I 
IS  efteemed-the  beft  part  of  the  head.  Many  people  \ 
are  fond  of  the  eye,  which  muft  be  cut  from  the  focket  | 
by  forcing  the  point  of  the  carving-knife  down  to  the  I 
bottom  on  one  edge  of  the  focket,  and  cutting  quite  : 
round,  keeping  the  point  of  the  knife  flanting  towards 
the  middle,  fo  as  to  divide  the  meat  from  the  bone 
Though  the  eye  is  feldom  divided,  yet,  if  the  company 
be  large,  you  may  cut  it  in  half,  and  fo  make  it  ferve 
two  people.  The  palate  is  alfo  much  efteemed  by 
fome  people,  and  is  found  on  the  under-fide  of  the 
roof  of  the  mouth.  It  is  a crinkled,  white,  thick  fidn, 
and  may  be  eafily  feparateH  from  the  bone  by  the  knife*  ^ 
by  lifting  yp  the  head  with  your  left  hand.  When  \ 
you  ferve  any  perfon  with  a dice  of  the  head,  you  ’ 
muft  inquire  whether  they  choofe  to  have  any  of  the 
tongue  or  brains,  which  are  generally  ferved  up  in  a 
leparate  difii.  A flice  from  the  thick  part  of  the 
tongue,  near  the  root,  is  beft. 


as  is  called  the  buttock  in  the  ox.  Many  people  think 
the  outfide  flice  of  a fillet  of  veal  a delicacy,  becaufe 
it  is  moll  favoury ; but  every  one  does  not  think  fo  j 
the  queftion  fliould  therefore  be  alked  before  you  help 
any  perfon  to  it.  If  nobody  fhould  choofe  the  firft 
flice,  lay  it  in  the  difh,  and  the  fecond  cut  will  be  ^ 
white  meat ; but  take  care  to  cut  it  even,  and  clofe  to  4 
the  bone.  A fillet  of  veal  is  ufually  ftuffed,  under  the  d 
fleirt  or  flap,  with  a pudding  or  forced  meat.  This  I 


C<ilfs  Head. 


Fillet  of  Veal. 

THIS  is  the  thigh  part,  and  is  the  fame  in  the  calf 


you  muft  cut  deep  into,  in  a line  with  the  furface  of 
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the  fillet,  and  take  out  a thin  flice.  This,  and  a lit- 
tle fat  cut  from  the  fkirt,  mull:  be  given  to  each  per- 
fon  at  table. 

Leg  of  Mutton, 

THIS  joint,  whether  boiled  or  roafted,  is  carved 
in  the  fame  ma'nner,  though  there  are  two  methods 
of  cutting  it.  Some  cut  it  longways ; but  the  moft 
general  method  is  to  cut  it  acrofs  in  the  thickefl  part, 
quite  down  to  the  bone,  when  you  will  cut  right;  through 
the  kernel  -of  fat,  called  the  pope’s  eye,  of  which 
many  people  are  fond.  The  moft  juicy  parts  of  the 
leg  are  in  the  thick  part  of  it ; but  many  prefer  the 
drier  part  of  it,  which  is  about  the  lliank  or  knuckle, 
which  fome  people  call  venifon,  though  it  is  certainly 
the  coarfeft  part  of  the  joint.  *A  leg  of  wether  mut- 
ton, which  is  generally  the  beft  flavoured,  may  be 
eafily  known  by  the  kernel,  or  little  round  lump  of 
fat,  at  the  top  of  the  thick  part.  The  meat  about  die 
cramp  bone  is  efteemed  a delicate  morfel. 

Shoulder  of 'Mutton. 

THIS  joint  is  fometimes  faked  and  boiled  by  whim- 
flcal  people,-  but  is  more  generally  roafted.  It,  is  very 
full  of  gravy,  and  much  more  fo  than  a,  leg,  on  which 
account  it  is  preferred  by  many  people.  There  are 
alfo  a variety  of  nice  cuts  in  it.  It  muft  be  cut  in  the 
hollow  part  of  it,  and  the  knife  ftiould  go  down  to  the 
bone.  The  gravy  then  runs  faft  into  the  diih,  and  the 
part  cut,  opens  wide  enough  to  take  miany  dices  eafily 
from  it.  1 he  beft  fat,  which  is  full  of  kernels,  lies  on 
the  outer  edge,  and  is  to  be  cut  in  thin  dices.  If 
there  be  many  people  at  table,  and  the  hollow  part  be 
all  cut  away,  fome  good  and  delicate  dices  may  be 
taken  out  from  each  fide  of  the  ridge  of  the  blade- 
bone.  On  the  under  fide  of  the  flioulder  are  two  parts 
very  full  of  gravy,  and  which  many  people  prefer  to 
thofe  of  the  upper  fide.  The  parts  about  the  fliank 
are  coarfe  and  dry,  as  about  the  knuckle  in  the  leg  j 
yet  fome  prefer  thefe  to  the  more  rich  and  juicy  parts! 
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Saddle  of  Mutton. 

THIS  is  by  fome  called  a chine  of  mutton,  and 
confifts  of  two  loins  together,  the  back-bone  runnincy 
<iown  the  middle  to  the  tdil.  When  you  carve  it,  you 
muft  cut  a long  flice  in  either  of  the  flefhy  parts. 
There  is  feldom  any  great  length  of  the  tail  left  on  • 
but  if  It  be  fent  up  with  tlic  tail,  many  will  be  fond  of 
it  j and  it  may  be  eafily  divided  into  feveral  pieces,  by 
cutting  between  the  joints  of  the  tail,  which  are  about 
an  inch  apart. 

* 

Fore  Quarter  of  Larrfb. 

THIS  joint  is  always  roafted,  and  when  it  comes 
to  table,  before  you  can  help  any  one,  you  mud  fe- 
parate  the  flioulder  from  the  bread.  T'he.dioulder 
being  thus  taken  off,  a lemon  or  orange  flaould  'be 
fqueezed  upon  the  part,  then  fprinkled  with  fait  where 
the  dioulder  joined  it,  and  the  Ihoulder  fhould  then 
be  laid  on  it  again  ; but  if  the  fore- quarter  be  grafs- 
lamb,  and  large,  the  fhoulder  Ihould  be  put  into  an- 
other didi,  when  taken  off,  and  cut  up  in  the  fame 
manner  as  a flioulder  of  mutton.  The  gridly  part 
mud  then  be  ■feparated  from  the  ribs,  and  then  all  the 
preparatory  bufinefs  will  be  done.  The  ribs  are  ge- 
nerally mod  edeemed,  and  one  or  two  may  be  eafily 
feparated  from  the  red.  Each  perfon  at  table  fhould 
be  alked  which  they  prefer,  the  ribs,  the  gridly  part, 
or  the-  flioulder. 

S^arerih  of  PorJi. 

A SPARERIB  of  pork  is  carved  by  cutting  out 
flices  in  the  thick  part  at  the  bottom  of  the  bones. 
When  the  flefhy  part  is  all  cut  away,  the  bones,  which 
are  edeemed  very  fweet  picking,  may  be  eafily  fepa- 
rated. Very  few  people  admire  the  gravy  of  pork,  it 
being  too  drong  for  mod  domachs. 

Hams. 

THERE  are  three  methods  of  carving  a ham. 
Some  begin  at  the  knuckle,  fome  at  the  thick  end,  and 
others  in  the  middle,  which  is  perhaps  the  bed  method, 
as  you  then  come  at  once  to  the  prime  of  tlie  meat. 
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Be  careful  to  cut  it  thin,  and  by  no  means  in  thick 
and  clumfy  pieces. 

Roqfied  Pig. 

A PIG  is  feldom  lent  whole  to  table,  but  cut  up  by 
the  cook,  who  takes  off  the  head,  fplits  the  body 
down  the  back,  and  garniflies  the  dilh  with  the  chajps 
and  ears.  Before  you  help  any  body,  feparate  the 
Ihoulders  from  th«  carcafe,  and  then  the  legs.  The 
moll  delicate  part  of  a pig  is  about  the  neck.  The 
next  beft  parts  are  the  ribs ; but,  in  a young  pig, 
fliere  cannot  be  many  coarfe  bits.  Some  are  t^nd  of 
an  ear,  and  others  of  a chap,  and  may  therefore  be 
pleafed  at  an  eafy.rate. 

Haunch  of  Venifon. 

FIRST  cut  it  acrofs  'down  to  the  bone  at  fome  lit- 
tle diftance  from  the  knuckle ; from,  the  middle  of 
that  cut,  take  another  ftroke  as  deep  as  you  can  the 
lengthways,  fo  that  the  two  ftrokes  will  then  form 
fome  thing  like  the  letter  T.  You  may  then  take  out 
lengthways  as  many  llices  as  you  pleafe.  • Slices  of 
venifon  fliould  not  be  cut  thick,  nor  yet  too  thin,  and 
fome  fat,  and  plenty  of  gravy,  fhould  be  given  with 
them.  Currant  jelly  fhould  always  be  on  the  table 
for  thofe  who  choofe  it. 

Fijh.  ■ 

THERE  is  no  great  difficulty  in  cutting  up  and 
ferving  fifh,  and  therefore  very  few  rules,  or  rather 
obfervations,  will  be  needful. 

Salmon.  The  belly  part  is  the  fatteft ; it  is  therefore 
cuftomary  to  give  thofe,  who  like  both  back  and  belly, 
fome  of  each.  Moil  people  who  are  fond  of  falmon 
generally  like  the  flcin,  fo  that  the  flices  muft  be  cut 
out  thin,  fkin  and  all. 

Turbot.  Enter  the  fifh-knife  or  trowel  in  the  mid- 
dle  over  the  back-bone,  and  take  off  a piece  of  the 
fifh,  as  much  as  will  lie  on  the  trowel,  on  one  fide 
clofe  to  the  bones.  The  thickeft  part  of  the  fifh  is 
always  the  moft  efleemed. 

B b 
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Seals.  Thefe  may  be  either  boiled  or  fried.  You 
mud  cut  them  right  through  the  middle,  bone  and  all, 
and  give  a piece  of  the  filh,  in  proportion  to  the  fizc 
of  it,  to  each  perfon. 

Macke'r^l.  Slit  this  fidi  all  along  the  back  with  a 
knife,  and  take  off  one  whole  fide,  not  too  near  the' 
head,  becaufe  the  meat  about  the  gills  is  generally 
black  and  ill-fiavoured. 

Eels.  Cut  thefe  into  pieces  quite  through  the  bone. 
The  thicked  part  is  the  mod  edeemed. 

. Befides  thefe,  there  are  many  other  little  articles 
brought  to  table ; but  as  they  are  molUy  fimple  in  their 
nature,  a little  obfervarion  and  prafUce  will  make  them 
complete  proficients  in  the  art  of  carving. 
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CHAP.  I. 

MADE  WINES. 

Preliminary  Hinti  and  Objervations. 

Great  care  and  precaution  are  necelTary  in  the 
making  of  wine,  as  it  is  frequently  Ipoiled  by 
mifmanagement.  If  you  let  your  wine  Hand  too  lono- 
before  you  get  it  cold,  and  do  not  take  great  care  to 
p\it  your  barm  upon  it  in  time,  it  will  make  it  fret  in 
the  cafk,  and  you  will  find  it  very  difficult,  if  at  all 
poffible,  to  bring  it  to  any  degree  of  finenefs.  On 
the  other  hand,  if  you  let  your  wine  work  too  long  in 
the  tub,  it  will  take  off  all  the  fweetnefs  and  flavour 
of  the  fruit  or  flowers  your  wine  be  made  from.  Be 
careful  to  have  your  veffels  dry,  and  rinfed  with  bran- 
dy j and  as  foon  as  the  wine  be  done  fermentincr^  to 
clofe  them  up  properly. 

Blackberry  Wine. 

HAVING  procured  berries  that  are  full  ripe,  put 
them  into  a large  veflTel  of  wood  or  ftone,  with  a cock 
in  it,  and  pour  upon  them  as  much  boiling  water  as 
will  cover  them.  As  foon  as  the  heat  will  permit  vou 
to  put  your  hand  into  the  veflTel,  bruife  them  well"  tiU 
all  the  berries  be  broken.  T hen  let  them  fliand  cover- 
ed till  the  berries  begin  to  rife  towards  the  top,  which 
they  ufually  do  in  three  or  four  days.  Then  draw  off 
the  clear  into  another  veflTel,  and  add  to  every  ten  quarts 
of  this  liquor  one  pound  of  fugar.  Stir  it  well  in,  and 
let  It  Hand  to  work  a week  or  ten  days,' in  another  vef- 
el  like  the  firfl.  1 hen  draw  it  off  at  the  cock  throiio-h 
i jelly  bag  into  a large  veffel.  Take  four  ounces °of 
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ifinglafs,  and  lay  it  to  deep  twelve  hours  in  a pint  of 
white  wine.  I'h^  next  inorniog,  boil  it  upon  a flow 
fire  till  it  be  all  diflTolved.  Then  take  a gallon  of  your 
blackbcriyjiflce,  put  in  the  diflblved  ifinglafs,  give 
them  a boil  together,  and  pour  all  into  the  vefTel.  Let 
it  ftand  a few  days  to  purge  and  fettle,  then  draw  it  off, 
and  keep  it  in  'a  cool  place. 

Goofiberry  IVine. 

GOOSEBERRIES  for  this  purpofe  mufl  be  ga- 
thered in  dry  weather,  and  when  they  be  only  half  ripe. 
Pick  and.brui-fe  a peck  of  them  in  a tub.  Then  take 
a fiorfe-hair  doth,  and  prels  them  as  much  as  poflible 
witliout  breaking  the  feeds.  When  you  have  preffed 
put  all  the  juice,  to  every  gallon  of  goofeberries  put- 
three  pounds  of  fine  diy  powdered  fugar.  Stir  all  to  • 
gether  till  the  fugar  be  diffolved,  ajid  then  put  it  into 
a veflel  orcafle,  which  mufl;  be  quite  filled.  If  it  be  ten 
or  twelve  gallons,  let  it  fland  a fortnight ; but  if  it  be 
a twenty  gallon  calk,  it  mufl:  ftand  three  weeks.  Set  it 
in  a cool  place,  then  draw  it  off  from  the  lees,  and  pouf 
in  the  clear  liquor  again.  If  it  be  a ten  gallon  caflc, 
let  it  ftand  three  months  ; if  a twenty  gallon  calk,  four 
months,  and  then  bortle  it  off. 

Pearl  Goojeberrj  Wvne-. 

TAKE  as  manyas  you  pleafe  of  the  beft  pearl  goofe- 
,becries,bruik  them,  and  let  them  ftand  all  niglrt.  The 
next  morning  prefs  o-r  fqneeze  them  out,  and  let  the 
liquor  ftanci  to  fettle  feven  or  eight  hours.  Then  pour 
• off  the  clear  from  the  fettling,  and  meafure  it  as  ydm 
put  it  into  your  veflel,  -adding  to  every  three  pints  oi 
liquor  a pound  of  double- rdiacd  fugar.  Break  . your 
fugar  in  fmall  lumps,  and  put  it  into  theveffel,  with: 
•a  piece  of  ifinglafs.  Sc:r  it  up,  and  at  three  mondiS| 
end  bottle  it,  putting  a lump  of  double-refined  fugar , 
into  every  bottle. 

Pamfo'n  JVim. 

GATF‘1ER  your  damfons  on  adiy  day,  weigh  tiieni, 
and  t-he-H'bru'-fc-them.  Put  them  into  a ft-em  that  has  a 
cock  in  it,  and  to  ever)’  eight  pounds  of  fruit  put  a gal- 
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Ion  of  water.  Boil  the  water,  ffcup  it,'  and  put  it  fcald^ 
ing  hot  U)  your  fruit.  Let  it  lUuyd  two.  days,  t-hen  dmw 
it  olF,  arid  put  it  into  a ycflcl,  and  co^evcry  gctllon  of - 
lit}Uv)r  put  two  pounds  ^tid  a hait  of  hne  fugar.  Fill 
up  the  veiTei,,  and  Hop  it,  clofe,  ^nd  the  lon,get  it  ft^nds 
toe  better.  You  may  Iceep  it  twelve  months  in  the 
veliel,  and  then  bottle  if,  putting  a lump  pffugar  into 
every  bottle.  The  Imall  damfon  is  the  beft  lot  thi^ 
purpofe. 

Orange  M^'me. 

TAKE  fix  gallons  of  fpring- water,  and  boil  it  three 
quarters  of  an  hour,  with  twelve  pounds  of  the  bell- 
powder  fugar,  and  the  whites  of  eight  or  ten  eggs  well 
beaten.  When  it  be  cold,  put  into  it  fix  fpopnfuls.  of 
yeaft.  Take  the  juice  of  twelve  lemons,  which,  being 
pared,  mull  ftand  with  two  pounds  of  white  fugar.  in 
a tankard,  and  in  the  morning  fkim  off  the  top,  and 
put  it  into  the  water.  Then  add  the  juice  and  rinds 
of  fifty  oranges,  but  not  the  white  parts  of  the  rinds, 
and  then  let  them  work  ail  together  for  forty-eight 
hours,..  I'hen  add  two  quarts  of  RhenilE  or  white 
wine,  and  pur  it  into  your  veffel. 

Or  you  may  make  your  orange  wine  with  raifins  in 
tins  manner  : 7’ake  thirty  pounds  of  new  Malaga  rai- 
fins picked  clean,  chop  them  fmall,  and  take  twenty 
large  Seville  oranges,  ten  of  which  you  mull  pare  as 
thin  as  for  preferving.  Boil  about  eight  gallons,  of 
foft  water  till  one  third  of  it  be  walled,  and  let  it  cool 
a little.  Then  put  five  gallons  of  it  hot  upon  your 
raifins  and  orange-peel,  ftir  it  well  together,  cover  it 
up,  and  when  it  be  cold,  let  it  Hand  five  days,  ftirring 
it  once  or  twice  a day.  Then  pafs  it  through  a hair 
fieve,  and  with  a fpoon  prefs  it  as  dry  as  you  can; 
Put  it  in  a rundiet  fit  for  it,  and  put  to  it  the  rinds  of 
the  other  ten  oranges,  cut  as  thin  as  the  firll.  Then 
make  a fyrup  of  the  juice  of  twenty  oranges,  with  a 
pound  of  white  fugar.  It  muff  be  made  the  day  be- 
fore you  tun  it  up.  Stir  it  well  together,  and  Hop  it 
clofe.  Let  it  ftand  two  months  to  clear,  and  then 
bottle  it  up.  It  will  be  better  at  the  end  of  the  third 
year  than  at  the  firft. 
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Lemon  Wine. 

PARE  off  the  rinds  of  fix  large  lemons,  cut  them, 
and  fqueeze  out  the  juice.  Steep  the  rinds  in  the  juice,  ' 
and  put  to  it  a quart  of  brandy.  Let  it  ftand  three 
days  in  an  earthen  pot  clofe  flopped  ; then  fqueeze  fix 
more,  and  mix  it  with  two  quarts  of  fpring  water,  and 
as  much  fugar  as  will  fweeten  the  whole.  Boil  the  wa- 
ter, lemons,^  and  fugar  together,  and  let  it  fland  till 
it  be  cool.  Then  add  a quart  of  white  wine,  and  the 
other  lemons  and  brandy,  then  mix  them  together,  and 
run  it  through  a flannel  bag  into  fome  veffel.  Let  it 
fland  three  months,  and  then  bottle  it  off.  Cork  your 
bottles  well,  keep  it  cool,  and  it  will  be  fit  to  drink 
in  a month  or  fix  weeks. 

Or  you  may  make  your  lemon  wine  thus,  to  drink 
like  citron  water:  Pare  five  dozen  of  lemons  very 
thin,  put  the  peels  into  five  quarts  of  French  brandy, 
and  let  them  ftand  fourteen  days.  Then  make  the 
juice  into'a  lyrup  with  three  pounds  of  fingle-refined 
fugar,  and  when  the  peels  be  ready,  boil  fifteen  gal- 
lons ofwater  with  forty  pounds  of  fingle-refined  fugar 
for  half  an  hour.  Then  put  it  into  a tub,  and  when 
cool  add  to  it  one  fpoonful  of  barm,  and  let  it  work 
two  days.  Then  tun  if,  and  put  in  the  brandy,  peels 
, and  fyrup.  Stir  them  all  together,  and  clofe  up  your 
cafk.  Let  it  ftand  three  months,  then  bottle  it,  and 
it  will  be  as  pale  and  as  fine  as  any  citron  water. 

• ■ Currant  Wine. 

LET  your  currants  be  full  ripe,  and  gathered  on  a ; 
dry  day.  Strip  them,  put  them  into  a large  pan,  and  ■ 
briiife  them  with  a wooden  peftle.  Let  them  ftand  in  : 
a tub  or  pan  twenty-four  hours  to  ferment,  then  run  it  j 
through  a hair  fieve,  and  do  not  let  your  hand  touch  j 
the  liquor.  To  every  gallon  of  this  liquor  put  two  j 
, pounds  and  a half  of  white  fugar,  ftir  it  well  together,  \ 
and  put  if  into  your  veffel.  To  ever)'-  fix  gallons  put 
in  a quart  of  brandy,  and  let  it  ftand  fix  weeks.  If  it 
be  then  fine,  bottle  it ; but  if  be  not,  draw  it  off  as  ^ 
clear  as  you  can  into  another  veffel  or  large  bottles,  ^ 
and  in  a fortnight  put  it  into  fmaller  bottles. 
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Raijin  Wine. 

PUT  two  hundred  weight  of  raifins,  ftalks  and  all, 
into  a large  hoglhead,  and  fill  it  wi’t^i  water. . Let  them 
fteep  a fortnight,  Ifirring  them  every  day  ; then  pour 
off  the  liquor,  and  prefs  the  raifins.  Put  both  liquors 
together  into  a nice  clean  vefiel  that  will  juft  hold  it, 
for  it  rnuft  be  full.  Let  it  ftand  till  it  has  done  hifif- 
ing,  or  making  the  leaft  noife ; then  ftop  it  clofe,- 
and  let  it  ftand  fix  months.  Peg  it,  and  if  you  find 
it  quite  dear  rack  it  off  into  another  veffel.  Stop  it 
again  clofe,  and  let  it  ftand  three  months  longer. 
Then  bottle  it,  and  when  you  ufe  itj  rack  it  oft  into 
a decanter. 

Grape  Wine. 

TO  a gallon  of  grapes  put  a gallon  of  water.  Bruife 
the  grapes,  let  them  ftand  a week  without  ftirring,  and 
th.en  draw  it  off  fine.  Put  to  a gallon  of  the  wine  three 
pounds  of  fugar,  and  then, put  it  into  a veffel,  but  do 
not  ftop  it  till  it  has  done  hiffing. 

Cherry  Wine. 

WHEN  your  cherries  be  full  ripe,  pull  them  ofF 
the  ftalks,  and  prefs  them  through  a hair  fieve.  To 
every  gallon  of  liquor  put’two  pounds  of  lump  fugar 
finely  beaten,  then  ftir  it  together,  and  put  it  into  a 
veffel,  which  muft  be  filled.  When  it  has  done  work- 
ing, and  ceafes  to  make  any  noife,  ftop  it  clofe  for 
three  months,  and  bottle  it  off. 

Rajpherry  Wine. 

WITH  the  back  of  a fpoon  bruife  the  fineft  rafp- 
berries  you  can  get,  and  ftrain  them  through  a flanriel 
bag  into  a ftone  jar.  To  each  quart  of  juice  put  a 
pound  of  double-refined  fugar,  then  ftir  it  well  toge- 
ther, and  cover  it  clofe.  Let  it  ftand  three  days,  and 
then  pour  it  off  clear.  To  a quart  of  juice  put  two 
quarts  of  white  wine,  and  then  bottle  it  off.  It  will 
be  fit  for  drinking  in  a. week. 

Apricot  Wine. 

TAKE  three  pounds  of  fugar,  and  three  quarts  of 
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water  ; let  them  boil  together,  and  fldm  it  well.  Then 
put  in  fix  pounds  of  apricots  pared  and  ftoned,  and  let 
them  boil  till  they  be  tender.  Then  take  them  up,  and 
when  the  liquor  be  cold,  bottle  it  up.  You  may,  if 
you  pleale,  after  you  have  taken  out  the  apricots,  let 
the  liquor  have  a boil  with  a Iprig  of  flowered  clary  in 
it.  T.  he  apricots  will  make  marmalade,  and  be  very 
good  for  prefent  ufe.  ^ 

Plumb  IVine, 

take  twenty  pounds  of  Malaga  raifins,  pick,  rub, 
and  fhred  them,  and  put  them  into  a tub.  Then  take 
four  gallons  of  water,  boil  it  an  hour,  and  let  it  ftand 
till  it  be  no  more  than  milk- warm.  Then  put  in  your 
raifins,  and  let  it  ftand  nine  or  ten  days,  ftirring  it  once 
or  twice  each  day.  Strain  out  your  liquor,  and  mix 
it  with  two  quarts  of  damfon  juice.  Put  it  into  a velTel, 
and  when  it  has  done  working,  ftop  it  up  clofe.  Let 
it  ftand  four  or  five  months,  and  then  bottle  it. , 

Mulberry  Wine. 

GATHER  your  mulberries  when  they  be  juft 
changed  from  their  rednefs  to  a fliining  black,  and  be 
fure  you  gather  them  on  a dry  day,  when  the  fun  has 
taken  oft  the  dew.  Spread  them  thinly  on  a fine  cloth 
on  a floor  or  table  for  twenty-four  hours.  Boil  up  a 
gallon  of  water  to  each  gallon  of  juice  you  get  out  of 
them  j then  fkim  the  water  well,  and  add  a little  cin- 
namon nightly  bruifed.  Put  fo  each  gallon  fix  ounces 
of  white  fugar-  candy  finely  beaten ; then  fldm  and 
ftrain  the  water,  when  it  has  been  taken  off  and  has 
fettled ; and  put  to  it  the  juice  of  fome  more  mulber- 
ries. I'o  every  gallon  of  the  liquor  add  a pint  of  white 
wine  or  Rhenifli  wine.  Let  it  ftand  in  a cafk  to  purge 
or  fettle  for  five  or  fix  days,  and  then  draw  ofi^  the 
wine,  and  keep  it  cool. 

Walnut  Wine. 

PUP  two  pounds  of  brown  fugar  and  a pound  of 
honey,  to  every  gallon  of  water.  Boil  them  half  an 
hour,  and  take  off  the  feum.  Put  into  the  tub  a hand- 
ful of  walnut  leaves  to  every  gallon,  and  pour  the  li- 
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quor  Upon  them.  Let  it  Hand  all'  night,  then  take,  out 
the  leaves,  and  put  in  half  a pin-c  ot  yeaft. ' Let  it  work 
fourteen  days,  and  beat  it  four  or  five  times  a day, 
which  will  take  olf  the  fweetnefs.  Then  Hop  up  the 
calk,  and  let  it  Hand  fix  months. 

Quince  Wine, 

TAKE  twenty  large  quinces,  gathered  when  tJiey 
be  dry  and  full  ripe.  Wipe  them  clean  with  a coarfe 
cloth,  and  grate  them  with  a large  grater  or  rafp  as  near 
the  cores  as  you  can ; but  do  not  touch  the  cores.  Boil 
a gallon  of  Ipring-water,  throw  in  your  quinces,  and 
let  them  boil  foftly  about  a quarter  of  an  hour.  Then 
Hrain  them  well  into  an  earthen  pan  on  two  pounds 
of  double- refined  fugar.  Pare  the  peel  off  two  large 
lemons,  throw  them  in,  and  fqueeze  the  juice  through 
a fieve.  Stir  it  about  till  it  be  very  cool,  and  then 
toaH  a thin  bit  of  bread  very  brown,  rub  a little  yeafl: 
on  it,  and  let  the  whole  Hand  clofe  covered  twenty- 
four  hours.  Then  take  out  the  toaH  and  lemon,  put 
the  wine  in  a cafk,  keep  it  three  months,  and  then  bot- 
tle it.  If  you  make  a twenty  gallon  cafk,  let  it  Hand 
fix  months  before  you  bottle  it  j and  remember,  when 
you  Hrain  your  quinces,  to  wring  them  hard  in  a coarfe. 
cloth. 

Clary  Wine. 

TAKE  twenty-four  pounds  of  Malaga  raifins,  pick 
them  and  chop  them  very  fmall.  Then  put  them  into 
a tub,  and  to  each  pound  put  a quart  of  water.  Let 
them  Heep  ten  or  eleven  days,  Hirring  it  twice  every 
day,  and  mind  to  keep  it  covered.  I'hen  Hrain  it  off, 
and  put  it  into  a veffel,  with  about  half  a peck  of  the 
tops  of  clary>,  when  it  be  in  bloffom.  Stop  it  dole  for 
fix  weeks,  and  then  bottle  it  off.  In  two  or  three 
months  it  will  be  fit  to  drink'.  , As  it  is  apt  to  have  a 
great  fedimentat  bottom,  it  will  be  beH  to  draw  it  off 
by  plugs,  or  tap  it  pretty  high. 

Bireh  Wine. 

THE  beginning  of  March  is  the  feafon  for  pro- 
curing the  liquor  from  the  birch- trees,  while  the  fap  is 
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rifing,  and  before  the  leaves  Ihoot  out ; for  when  tlic 
fap  is  come  forward,  and  the  leaves  appear,  the  juice, 

L7  being  long  digcfted  in  the  bark,  grows  thick  and 
coloured,  which  before  was  thin  and  clear,  d'he  me- 
thod'of  procuring  the  juice  is,  by  boring  holes  in  the 
body  of  the  tree,  and  putting  in  foffcts,  which  are  uiu- 
ally  made  of  the  branches  of  cider,  the  pith  being  taken 
out.^  You  may,  without  hurting  the  tree,  if  it  be  large, 
tap  it  in  feveral  places,'  four  or  five  at  a time,  and%y 
that  means  fave,  from  a_good  many  trees,  feveral  gal- 
lons every  day.  If  you  d6  not  get  enough  in  one  day, 
the  bottles  in  which  it  drops  mull  be  corked  clofe,  and 
rofined  or  waxed  j however,  make  ufe  of  itas  foon  as 
you  can.  T ake  the  fap,  and  boil  it  as  long  as  any  fcum 
will  rife,  fldmming  it  all  the  time.  To  every  gallon  of 
liquor  put  four  pounds  of  good  fugar,  and  the  thin 
peel  of  a lemon.  Then  boil  it  half  an  hour,  and  keep 
llcimming  it  well.  Pour  it  into  a clean  tub,  and  when 
it  be  almoft  cold,  fet  it  to  work  with  yeaft  fpread  upon 
a toaft.  Let  it  ftand  five  or  fix  days,  ftirring  it  often. 

I hen  take  a calk  juft  large  enough  to  hold  all  the 
liquor,  fire  a large  match  dipped  in  brimftone,  and 
throw  it  into  the  calk.  Stop  it  clofe  till  the  match  be 
extinguiflaed,  then  tun  your  wine,  lay  the  bung  on 
lightly  till  you  find  it  has  done  working,  then  flop  it 
clofe,  and  after  three  months  bottle  it. 

You  may  make  your  birdi  wine  wdth  raifins  in  this 
manner.  7 o a hogfhead  of  birch  water  take,  four 
hundred  of  Malaga  raifins  ; pick  them  clean  from  the 
ftalks,  and  cut  them  fmall.  Then  boil  the  birch  liquor 
for  one  hour  at  leaft,  fkim  it  well,  and  let  it  ftand  till 
it  be  no  warmer  than  milk.  i hen  put  in  the  raifins,  ; 
and  let  it  ftand  clofe  covered,  'ftirring  it  well  four  or  \ 
five  times  every  day.  Boil  all  the  ftalks  in  a gallon  or  ] 
two  of  birch  liquor,  which,  when  added  to  the  other  ] 
when  almoft  cold,  will  give  it  an  agreeable  roughnefs. 
Let  it  ftand  ten  days,  then  put  it  in  a cool  cellar,  and  | 
when  it  be  done  hifiing  in  the  vefiel,  ftop  it  up  clofe.  | 
It  muft  ftand  at  leaft  nine  months  before  it  be  bottled,  j 

Cowjlip  JVine. 

TAKE  twelve  pounds  of  fugar,  the  juice  of  fix 
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lemons,  the  whites  of  four  eggs  well  beaten,  and  fix 
gallons  of  water.  Put  all  together  in  a kettle,  and  let 
it  boil  half  an  hour,  taking  care  to  llvim  it  well:  'I'ake 
a peck  ofcowll.ps,  and  put  them  into  a tub,  with  the 
tliin  peeling  of  fix  lemons.  Then  pour  on  the  boiling 
liquor,  and  ftir  them  about,  and  when  it  be  almoft  cold, 
put  in  a thin  toaft,  baked  hard,  and  rubbed  with  yeail. 
Let  it  Hand  two  or  three  days  to  work.  If  you  put  in 
before  you  tun  it,  fix  ounces  of  fyriip  of  citron  or  le- 
mon, with  a quart  of  Rhenifh  wine,  it  will  be  a great 
addition.  The  third  day  ftrain  it  ofr,  and  fqueeze  the 
cowflips  through  a coarfe  cloth.  Then  ftrain  it  throuo-h 
a flannel  bag,  and  tun  it  up.  L.eave  the  bung  loofe  for 
two  or  three  days  till  you  be  fure  it  has  done  working, 
and  then  bung  it  down  tight.  Let  it  Hand  three 
months,  and  then  bottle  it. 

Turnip  Wine. 

T AKE  as  many  turnips  as  you  pleafe,  pare  and  flice 
them,  put  them  into  a cyder  prefs,  and  prefs  out  all  the 
juice.  To  every  gallon  of  juice  put  three  pounds  of 
lump  fugar,  put  both  into  a veflTel  juft  big  enough  to 
hold  them,  and  add  to  every  gallon  of  j luce  half  a 
pint  of  brandy.  Lay  fomething  over  the  bung  for  a 
week,  and  when  you  are  fure  it  has  done  workino-, 
bung  it  down  clofe.  When  it  has  flood  three  months, 
drav/  it  qff  into  another  vefiTcl,  and  when  it  be  fine, 
put  it  into  bottles. 

Elder  Wine. 

GATHER  your  elder  berries  when  ripe,  put  them 
into  a ftone  jar,  or  fet  them  in  the  oven,  or  in  a kettle 
of  boiling  water,  till  the  jar  be  hot  enough.  Then 
take  them  out,  and  ftrain  them  through  a hair  cloth 
wringing  the  berries,  and  put  the  juice  into  a clean 
kettle.  To  every  quart  of  juice  put  a pound  of  fine 
Lilbon  fugar,  then  let  it  boil,  and  ITcim  it  well.  When 
it  be  clear  and  fine,  pour  it  into  ajar,  and  when  it  be 
cold,  cover  it  clofe,  and  keep,  it  till  you  make  raifin 

wine.  Then,  when  you  tun  your  raifin  wine,  to  every 

gallon  put  half  a pint  of  the  eider  fyrup.  This  is  more 
properly  called  elder  raifin  wine  3 but  if  you  would 
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rather  make  it  from  the  elder  flowers  alone,  proceed 
thus: 

'1  ake  the  flowers  of  elder,  and  take  care  that  you  do 
not  let  any  ftalks  ip.  To  every  qi;art  of  flowers  put 
one  gadon  of  water,  and  three  pounds  of  loaf  fugar. 
Boil  the  water  and  fugar  a quarter  of  an  hour,  then 
pour  it  on  the  flowers,  and  let  it  work  three  days.  Then 
Itiain  the  wine  through  a hair  fieve,  and  put  it  into  a 
<:alk.  To  every  ten  gallons  of  wine  add  an  ounce  of 
ifinglafs  diflfolved  in  cyder,  and  fix  whole  eggs.  Clofe 
it  up,  let  it  ftand  fix  months,  and  then  bottle  it. 

Kofe  H'lne. 

TAKE  a well-glazed  earthen  velTel,  and  put  into  it 
three  gallons  of  role- water  drawn  with  a cold  ftiii.  Put 
into  that  a fufficient  quantity  of  rofe  leaves,  cover  it 
clofe,  and  fet  it  for  an  hour  in  a kettle  or  copper  of  hot 
water,  to  take  out  the  whole  ftrength  and  nncfure.of 
the  rofes  ; and  when  it  be  cold,  prefs  the  rote  leaves, 
,hard  into  the  liquor,  and  fteep  frefli  ones  in  it,  repeat- 
ing it  till  the  liquor  has  got  the  full  ftrength  of  the 
roles.  To  every  gallon  of  liquor  put  three  pounds  of 
loaf  fugar,  and  ftir  it  wfll,  that  it  may  melt  and  djfper.'e 
in  every  part.  Then  put  it  into  a catk^  or  other  con- 
venient vcflTel,  to  ferment,  and  put  into  it  a piece  of  - 
bread  toafted  hard  and  covered  with  yeaft.  Let  it  ftand 
about  thirty  days,  when  it  will  be  ripe,  and  have  a fine 
flavour,  having  the  whole  ftrength  and  fcer.tof  the  refes 
in  it  j and  you  may  greatly  improve  it,  by  adding  to  it 
wine  and  fpices.  By  this  method  of  infufio.n,  wine  of 
carnations,  clove  gilliflowers,  violets,  primrofes,  or 
any  other  flower,  having  a curious  Icent,  may  be  made. 

Barley  IVine. 

BOIL  half  a pound  of  French  barley  in  three  waters, 
and  fave  three  pints  of  the  laft  water.  Mix  it  w’ith  a 
quart  of  white  wine,  half  a pint  of  borage  water,  as 
much  clary  water,  a little  red  rofe  water,  the  juice  of 
five  or  fix  lemons,  three  quarters  of  a pound  of  fine 
lugar,  and  the  thin  yellow  rind  of  a lemon.  Mix  aft 
i;hefe  well  together,  run  it  through  a ftrainer,  a|id  but-' 
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tie  it  up.  Ifis  pleafant  in  hot  weather,  and  is  verjr 
good  in  fevers. 

Englijh  Fig  JVine. 

TAKE  the  large  blue  figs,  when  pretty  ripe,  and 
fteep  them  in  white  wine,  having  made  fome^flits  in 
them,  that 'they  npay  fwell  and  gather  in  the  fubflance 
of  the  wine.  Then  dice  Tome  other  figs,  and  let  them 
fimmer  over  a fire  in. fair  water  till  they  be  reduced  to 
ajeind  of  pulp.  Then  -ftrain  out  the  water,  preffing  the 
pulp  hard,  and  pour  it  as  hot  as  polTibleon  the  figs  that 
are  imbrued  in  the  wine.  Let  the  quantities  be  nearly 
equal,  but  the  water  fomewhat  more  than  the  wine  and, 
fio-s.  Let  diem  {land  twenty-four  hours,  malh  them 
Weil  together,  and  draw  off  what  will  run  without 
fqueezing.  . 'fhen  prefs  the  reft,  and  if  it  be  not  fweet 
enough,  add  a fufficient  quantity  of  fugar,  to  make  it 
fo.  JLet  it  fer;nent,  and  add  a little  honey  and  fugar- 
candy  to  it;  then  fine  it  with  whites  of  eggs  and  alittle 
ifmglafs,  and  draw  it  off  for  ufe. 

Gingdr  Wine, 

BOIL  feven  pounds  of  Lifbon  fugar  in  four  gallons 
of  fpting  water  for  a quarter  of  an  hour,  and  keep 
ikimming  it  w'dl.  When  the  liquor  be  cold,  fqueeze 
in  the  juice  of  two  lemons,  and  then  boil  the  peels, 
Vviith  two  ounces  of  ginger,  in  three  pints  of  water  for 
an  libur.  When  it  be  cold,  put  it  all  together  into  a 
barrel, with  two  fpoonftils  of  yeaft,  a quarter  of  an  ounce 
of  ifinglafs  beat  very  thin,  and  two  pounds  of  jar  rai- 
fins.  Then  clofe  it  up,  let  it  ftand  feven  weeks,  and 
then  bottle  it.  The  fpring  is  the  beft  feafon  for  mak- 
ing it. 

^camcre  Wine. 

BOIL  two  gallons  of  the  Tap  half  an  hour,  and  then 
add  to  it  four  pounds  of  fine  powdered  fugar.  Beat 
the  whites  of  three  eggs  to  a froth,  and  mix  them  with 
the  liquor;  but  take  care  that  it  be  not  too  hot,  as  that 
v/i;i  poach  the  eggs.  Skim  it  well,  and  boil  it  half  an 
Jioiir.  Then  ftrain  it  through  a hair  fieve,  and  let  it 
iLnd  till  next  day.  Then  pour  -it  clean  from  the  fedi- 
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meiit,  put  half  a pint  of  ycaft  to  every  twelve  gallons, 
and  cover  it  dole  up  with  blankets,  Then  put  it  into 
the  barrel,  and  leave  the  bung- hole  open  till  it  has  done 
working.  Then  dole  it  up  well,  and  after  it  has  flood 
three  months,  bottle  it.  The  fifth  part  of  the  fu^ar 
mufl  be  loaf;  and  if.  you  like  raifins,  they  will  be  a 
great  addition  to  die  wine. 

A'lead  IVine. 

THERE  are  different  forts  of  mead,  and  thefe  we 
lliall  deferibe  feparately.  Sack  mead  is  made  thus : To 
every  gallon  of  water  put  four  pounds  of  honey,'  and 
boil  it  three  qiurters  of  an  hour,  taking  care  properly 
to  fkim  it.  d o each  gallon  ad^  half  an  ounce  of  hops, 
then  boil  it  half  an  hour,  and  letdtftand  till  the  next 
day.  Then  put  it  into  your  cafk,  andTo-thirte.en_gaT 
lons  of  the  above  liquor  add  a quart  of  brandy  orfSrk. 

■ I.et  it  be  lightly  doled  till  the  fermentation  be  done,* 
and  then  flop  it  up  very  clofe.  If  it  be  a large  cafle’ 
you  mufl  not  bottle  it  till  it  has  flood  a year. 

Walnut  mead  is  thus  made  : To  every  gallon  of wa^ 
ter  put  three  pounds  and  a half  of  honey,  and  boil  them 
together  three  quarters  of  an  hour.  Then  to  every 
gallon  of  liquor  put  about  two  dozen  of  walnut  leaves, 
pour  your  liquor  boiling  hot  upon  them,  and  let  them 
fland  all  night.  Then  take  out  the  leaves,  put  in  a 
fpoonful  of  yeafl,  and  let  it  work  two  or  three  days. 
Then  make  it  up,  and  after  it  has  flood  three  months, 
bottle  it. 

Cowflip  mead  is  made  in  this  manner:  To  fifteen 
gallons  of  water  put  thirty  pounds  of  honey,  and  boil 
it  till  one  gallon  be  wafted.  Skim  it,  take  it  off  the  fire, 
and  have  ready  fixteen  lemons  cut  in  halves. » Take 
a gallon  of  the  liquor,  and  put  it  to  the  lemons.  Put 
die.  reft  of  the  liquor  into  a tub,  with  feven  pecks  of 
cowdips,  and  let  them  Hand  all  night.  Then  put  in 
the  liquor  with  the  lemons,  eight  fpoonfuls  of  nev/  yeaft, 
and  a handful  of  fweet-brier.  Stir  them  all  w'dl  to- 
gether, and  let  it  work  three  or  fourvdays.  Then  ftrain 
it,  put  it  into  your  caflc,  and  after  it  has  Hood  fix 
months,  you  may  bottle  it. 
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As  t'ne  following  direflions  for  making  mead  wine 
■were  communicated  by  a lady,  we  fhali  give  them  in 
her  own  words.  To  one  hundred  and  twenty  gallons 
of  pure  water,  the  fofter  the  better,  I put  fifteen  gallons 
of  clarified  honey.  When  the  honey  be  well  mixed 
with  the  water,  I fill  my  copper,  the  fame  J ufe  for 
brewing,  which  holds  only  fixty  gallons,  and  boil  it  rill 
it  be  reduced  about  a fourth  part.  I then  draw  it  off, 
and  boil  the  remainder  ofthe  liquor  in  the  fame  manner. 
When  this  lall  is  about  a fourth  part  wafted,  I fill  up 
the  copper  with  fome  of  that  which  was  firft  boiled,  and 
continue  boiling  it  and  filling  it  up,  till  the  copper  con- 
tains the  whole  of  the  liquor,  by  which  time  it  will  of 
courle  be  half  evaporated.  I miift  obferve,  that  in 
boiling,  I never  take  off  the  feum,  but,  on  the  contrary, 
have  it  well  mixed  with  the  liquor  whiift  boiling,  by 
means  of  a jet.  When  this  is  done,  I draw  it  ou  into 
under  backs,  by  a cock  at  the  bottom  of  tlie  copper, 
in  which  I let  it  remain  till  it  be  only  as  warm  as  new 
milk.  At  this  time  I tun  it  up,  and  fuffer  k to  fer- 
. ment  in  the  veffel,  where  it  will  form  a thick  head. 
Asfoon  as  it  is  done  working,  I ftop  it  down  very  clofe, 
in  order  to  keep  the  air  from  it  as  much  as  poffible. 
I keep  this,  as  well  as  my  mead,  in  a cellar  or  vault  I 
have  for  the  purpofe,  being  very  deep  and  cool,  and 
the  door  fhut  fo  clofe,  as  to  keep  out,  in  a manner,  all 
the  outward  air  •,  fo  that  the  liquor  is  always  in  the  fame 
temperature,  being  not  at  all  affefled  by  the  change  of 
weather.  To  this  I attribute,  in  a great  meafure,  the 
igoodnefs  of  my  mead.  Another  proportion  I have  of 
making  mead,  is  to  allow  eighty  pounds  of  purified 
honey  to  one  hundred  and  twenty  gallons  of  foft  water, 
which  I manage  in  the  making,  in  all  refpefts,  like  the 
firft  above  mentioned,  and  it  proves  very  pleafant,  good, 
light  drinking,  and  is  by  many  preferred  to  the  other, 
which  is  much  richer,  and  has  a fuller  flavour  j but  at 
the  fame  time  it  is  more  inebriating,  and  apt  to  make 
the  head  ach,  if  drank  in  too  large  quantities.  I ima- 
gine therefore,  upon  the  whole,  the  laft  to  be  the  pro- 
portion that  makes  the  wholcfomeft  liquor  for  common 
drink,  the  other  being  rather,  when  properly  preierveu, 
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a rich  cordiaV,  fomcthing  like  fine  old  Malaga,  tvhich, 
when  in  perfedtioh,  is  juftly  <?ll-eeined  tlie  bed  of  the 
Spanifh  wines.  I choofe,  in  general,  to  have  the  liquor 
pure  and  genuine,  though  many  like  it-bdl  when  it  has 
an  aromatic  flavour,  and  for  this  purpole  they  mix 
elder,  rofemary,  and  marjoram  flowers  with  it  ^ and  allb 
life  cinnamon,  cloves,  ginger,  and  cardamums,  in  va- 
rious proportions,  according  to  their  take.  Others  put 
in  a mixture  of  thyme,  eglantine,  marjoram,  and  rofe- 
mary,  with  various  fpices ; but  T do  not  approve  this 
laft  praftice  at  all,  as  green  herbs  are  apt  to  make  mead 
drink  flat;  and  too  many  cloves,  befides  being  very 
predominant  in  the  tafte,  make  it  of  too  high  a colour, 
I never  bottle  my  mead  before  it  be  half  a year  old  ; 
and  when  I do,  I take  care  to  have  it  well  corked,  and 
keep  jt  in  the  fame  vault  wherein  it  flood  whilft  in  the 
cafk. 

Balm  JVine. 

TAKE  forty  pounds,  of  Rigar  and  nine  gallons  of 
water,  boil  it  gently  for  two  hours,  fkim  it  well,  and  put 
it  into  a tub  to  cool.  Take  two  pounds  and  a half  of 
die  tops  of  balm,  bruile  them,  and  put  them  into  a bar- 
rel with  a little  new  yeall;  and  when  the  liquor  be  cold, 
pour  it  on  the  balm.  Stir  it  well  togethLr,  and  let  it 
lland  twemy-fourhours,  ftirring  it  often.  Then  clofe 
it  up,  and  let  it  fland  fix  weeks.  Then  rack  it  off,  and 
put  a lump  of  fugar  into  every  bottle.  Cork  it  well, 
and  it  will  be  better  die  fecond  year  than  the  firft. 

Mountain  Wine. 

PICK  out  the  large  ftalks  of  your  Malaga  raifins, 
chop  them  very  fmail.  and  put  five  pounds  of  them  to 
every  gallon  of  cold  fpring  water.  Let  them  deep  a 
fortnight  or  more,  than  fq'ueeze  out  the  liquor,  and 
put  it  into  afuall  vefTel  that  will  juft  hold  it;  but  firft 
ill  ne  it  with  brimftone.  Do  not  flop  it  up  till  the 
liiffmg  be  over. 

. Cyprus  -Wine. 

TO  imitate  Cypn  s w ne,  to  nine  gallons  of  water 
you  mull  put  nine  quarts  of  the  juice  of  the  white  elder 
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berries,  which  have  been  prefTed  gently  from  the  berries 
with  the  hand,  and  pafled  through  afieve  without  bruif- 
ing  the  kernels  of  the  berries.  Add  to  every  gallon  of 
liquor  three  pounds  ofLifbon  fugar,  and  to  the  whole 
quantity  put  an  ounce  and  a half  of  ginger  diced,  and 
three  quarters  of  an  ounce  of  cloves.  Then  boil  all 
near  an  hour,  taking  off  the  fcum  as  it  riles,  and  pour 
the  whole  to  cool  in  an  open  tub,  and  work  it  with  ale 
yeall  fpread  upon  a toaft  of  white  bread  for  three  days ; 
then  turn  it  into  a vclTel  that  will  juft  hold  it,  adding 
about  a pound  and  a half  of  raifins  of  the  fun  fplit,  to 
lie  in  the  liquor  till  you  draw  it  off,  which  fhouid  not 
be  till  the  w-ine  be  fine. 

Frontiniac  Wine. 

TAKE  twelve  pounds  of  white  fugar,  fix  pounds  of 
raifins  of  the  fun  cut  fmall,  and  fix  gallons  of  water, 
and  let  them  boil  an  hour.  Then  take  half  a peck  of 
the  flowers  of  elder,  when  they  be  falling,  and  will  fhake 
off.  Put  them  in  the  liquor  when  it  be  almoft  cold, 
and  the  next  day  put  in  fix  fpoonfuls  of  the  fyrup  of 
lemons,  and  four  fpoonfuls  of  ale  yeaft.  Two  days 
afterwards  put  it  into  a velfel  that  will  juft  hold  it,  and 
when  it  has  ftood  two  months,  bottle  it  off. 

Fnglijh  Champagne. 

TO  three  gallons  of  water  put  nine  pounds  ofLif- 
bon fugar,  and  boil  the  water  and  fugar  half  an  hour 
obferving  to  fkim  it  well.  Then  take  a gallon  of  cur- 
rants picked,  but  not  bruifed,andpour  the  liquor  boil- 
ing hot  over  them.  When  it  be  nearly  cold,  put  into 
It  iome  barm,  keep  working  it  for  two  days,  and  then 
Itrain  it  through  a flannel,  or  fieve.  Put  it  into  a bar- 
rel that  will  juft  hold  it,  with  half  an  ounce  of  ifinglafs 
well  bruifed.  When  it  has  done  working,  flop  rtdofe 
for  a month,  ^hen  bottle  it,  and  in  every  bottle  put  a 
very  fmall  lump  of  double-refined  fugar.  This  is  ex- 
cellent wine,  and  has  a beautiful  colour. 

Saragcffa  Wine^  or  Englijh  Sack. 

PUT  a fprig  of  rue  into  every  quart  of  Water,  and 

C c 
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to  every  gallon  put  a handful  of  fennel  roots.  BoiJ  | 
tilde  half  an  hour,  then  ftrain  it,  and  to  every  gallon 
of  liquor  put  diree  pounds  of  honey.  Boil  it  two  ‘ 
hours,  and  fl<.im  it  well.  When  it  be  cold,  pour  it  off, 
and  turn  it  into  a cafk  or  veffel  that  will  juft  hold  it.  : 
Keep  it  a year  in  the  vdTel,  and  then  bottle  it. 

Palermo  Wine. 

TO  every  quart  of  water  put  a pound  of  Malaga 
raifins,  rub  and  cut  them  fmall,  and  put  tliem  into  the  • 
water.  Let  them  ftand  ten  days,  ftirring  them  once 
or  twice  every  day.  Y ou  may  boil  the  water  an  hour 
before  you  put  it  to  the  raifins,  and  let  it  ftand  to  cool. 
At  ten  days  end  ftrain- out  the  liquor,  and  put  a little 
yeaft  to  it.  At  the  end  of  three  days  put  it  into  the  vef- 
fel, with  a fprig  of  dried  wormwood.  Let  it  be  ftopped 
clofe-)  and  at  the  end  of  three  months  you  may  bottle  it: 

Vino  Pontificato. 

STEEP  the  zeft  rinds  of  fix  oranges  and  fix  le- 
mons twenty-four  hours  in  a gallon  of  good  brandy, 
clofe  ftopped.  Boil  a pound  and  a half  of  loaf  fugar 
in  two  gallons  of  water  a quarter  of  an  hour,  and  cla- 
rify it  with  the  whites  of  ten  eggs.  When  it  be  cold, 
add  the  juice  of  twenty-four  oranges  and  five  lemons- 
to  the  gallon  of  brandy.  Then  mix  all  together,  and 
ftrain  oft'  the  rinds.  Put  the  liquor  into  a calk  well 
ftopped,  and  after  fix  weeks  draw  it  into,  bottles,  when 
it  will  be  -fit  for  ufe  \ but  will  grow  the  better  for 
keeping.  * 

Rafpberry  Brandy. 

TAKE  a pint  of  water  and  two  quarts  of  brandy,  ; 
and  put  them  into  a pitcher  large  enough  to  Iiold  them  i 
and  four  pints  of  rafpberries.  Put  in  half  a pound  of  < 
loaf  fugar,  and  let  it  remain  for  a week  clofe  covered.  \ 
Then  take  a piece  of  flannel,  with  a piece  of  Holland  . 
over  it,  and  let  it  run  through  by  degrees.  It  may  be  j 
racked  into  other  bottles  a week  after,  and  then  it  will  i 
be  perfectly  fine.  I 

Black  Cherry  Brandy.  ^ \ 

STONE  eiglit  pounds  of  black  cherries,  and  put  on  | 
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tliem  a gallon  of  the  belt  brandy.  Briiife  the  ftones  in 
a mort^ir,  and  then  put  them  into  your  brandy.  Cover 
them  up  clofe,  and  let  them  ftand  a month  or  fix  weeks. 
Then  pour  it  clear  from  the  fediments,  and  bottle  it. 
Morello  cherries,  managed  in  this  manner,  make  a 
fine  rich  cordial. 

Lemon  Brandy. 

PUT  five  quarts  , of  water  to  one  gallon  of  brandy, 
take  two  dozen  of  lemons,  two  pounds  of  the  befi:  fugar, 
and'  three  pints  of  milk.  Pare  the  lemons  very  thin, 
and  lay  the  peel  to  deep  in  the  brandy  twelve  hours. 
Squeeze  the  lemons  upon  the  fugar,  then  put  the  water 
to  it,  and  mix  all  the  ingredients  together.  Boil  the 
milk,  and  pour  it  in  boiling  hot.  Let  it  ftand  twenty- 
four  hours,  and  then  ftrain  it. 

Orange  Brandy. 

PUT  the  chips  of  eighteen  Seville  oranges  in  three 
■quarts  of  brandy,  and  let  them  fteep  a fortnight  in  a 
ftone  bottle  , dole  flopped.  Boil  two  quarts  of  fpring- 
•water  with  a pound  and  a half  of  the  fineft  fugar,  near 
an  hour  very  gently.  Clarify  the  water  and  fugar  with 
the  white  of  an  egg,  then  flrain  it  through  a jelly-bag, 
and  boil  it  near  half  way.  When  it  is  cold,  ftrain  the 
■brandy  into  the  fyrup. 


CHAP.  II. 

CORDIAL  WATER  S, 

' Preliminary  Hints  and  Ob/ervations, 

WHEN  your  ftill  be  a limbec,  fill  the  top  with 
cold  water  when  you  let  it  on,  make  a little 
pafte  of  flour  and  water,  and  clofe  the  bottom  of  your 
ftill  well  with  it.  Take  great  care  that  your  fire  be 
not  fo  hot  as  to  make  it  boil  over,  as  that  will  weaken 
the  ftrength  of  your  water.  You  muft  frequently 
change  your  water  on  the  top  of  your  ftill,  and  never 
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let  it  be  fcalding  hot,  and  your  ftill  will  drop  gradually 
off.  If  you  ufe  a hot  ftill,  when  you  put  on  the  top 
dip  a cloth  in  white  lead  and  oil,  and  lay  it  well  over 
the  edges  of  your  ftill,  and  a coarfc  wet  cloth  over  the 
top.  It  will  require  little  fire  under  it ; but  you  muft  be 
fure  to  keep  it  very  clear.  When  your  cloth  be  dry,  dip 
it  in  cold  water,  and  lay  it  on  again  ; and  if  your  ftill 
be  very  hot,  wet  another  cloth,  and  lay  it  round  the 
top.  If  you  ufe  a worm  ftill,  keep  the  water  in  your 
tub  full  to  the  top,  and  change  it  often,  to  prevent  its 
growing  hot.  All  fimple  waters  muft  ftand  two  or 
three  days  before  you  work  it,  in  order  to  take  off  the 
fieiy  tafte  which  the  ftill  gives  it. 

Stags  Heart  IVater. 

TAKE  four  handfuls  of  balm,  and  a handful  of  fweet 
maijoram ; rofemary  flowers,  clove  gilliflowers  dried, 
rofe-buds  dried,  and  borage  flow'ers,  of  each  an  ounce, 
marigold  flowers  half  an  ounce,  lemon  peel  two  ounces, 
mace  and  cardamum  thirty  grains  of  each,  cinnamon 
fixty  grains,  or  yellow  and  white  fanders,  of  each  a 
quarter  of  an  ounce;  fhavings  of  hartfhorn  an  ounce, 
and  the  peels  of  nine  oranges.  Cut  them  in  fmall 
pieces,  and  pour  upon  them  two  quarts  of  the  beft 
Rhenilh,  or  the  beft  white  wine.  Let  it  infufc  three 
or  four  days,  being  very  clofe  ftopped,  in  a cellar  or 
clofe  place.  If  you  let  it  infufe  nine  or  ten  days,  it 
■will  be  the  better  for  it.  Take  a ftag’s  heart,  and  cut 
off  the  fat ; cut  it  very  fmall,  and  pouh  in  as  much 
Rlienilh  or  white  wine  as  will  cover  it.  Let  it  ftand 
all  night  covered  in  a cool  place,  and  the  next  day  add 
the  aforefaid  things  to  it,  mixing  it  very  well  together, 
and  adding  to  it  a pint  of  the  beft  rofe-vvater,  and  a 
pint  of  the  juice  of  celandine.  If  you  plealc,  you 
may  put  in  ten  grains  of  faffron,  and  fo  put  it  into  a 
glals  ftill,  diftilling  in  water,  raifing  it  well  to  keep  in 
the  fteam,  both  of  the  ftill  and  receiver. 

Cardial  Water. 

TAKE  wormwotxl,  horehound,  feverfew,  and  la- 
vender-cotton, of  each  three  handfuls  j rue,  pepper- 
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mint,  and  Seville  orange  peel,  of  each  a handful. 
Steep  them  in  red  wine,  or  the  bottoms  of  ftrong  beer, 
all  night.  Then  diftil  them  pretty  quick  in  a hot  ftill,  • 
and  it  will  be  a line  cordial  to  take  as  bitters. 

’ Angelica  iVater. 

TAKE  eight  handfuls  of  the  leaves  of  angelica,  walh 
and  cut  them,  and  lay  them  on  a table  to  dry.  When 
they  be  dry  put  them  into  an  earthen  pot,  and  put  to 
them  four  quarts  of  ftrong  wine  lees.  Let  it  infufe 
twenty-four  hours,  but  ftir  it  twice  in  the  time.  Then 
put  it  into  a warm  ftill  or  an  alembic,  and  driw  it  off. 
Cover  your  bottles  with  a paper,  and  prick  holes  in  it, 
and  let  it  ftand  two  or  three  days.  Then  mix  all  to- 
gether, fweetehit,  and  when  it  be  fettled,  bottle  it  up, 
and  ftop  it  dole. 

Peppermint  Water. 

YOUR  peppermint  muft  be  gathered  when  it  be 
full  grown,  and  before  it  feeds.  Cut  it  in  fliort  lengths, 
fill  your  ftill  with  it,  and  cover  it  with  water.  Then 
make  a good  fire  under  it,  and  when  it  be  near  boiling, 
and  the  ftill  begins  to  drop,  if  your  fire  be  too  hot, 
draw  a little  from  under  it,  as  you  fee  occafion,  to 
keep  it  from  boiling  over,  or  your  water  will  be  muddy. 
The  flower  your  ftill  drops,  the  clearer  and  ftronger 
will  be  your  water  i but  do  not  fpend  it  too  far.  The 
next  day  bottle  it,  and  let  ii  ftand  three  or  four  days, 
to  take  off  the  fiery  tafte  of  the  ftill.  Then  cork  it 
well,  and  it  will  keep  a long  time. 

Milk  Water. 

TAKE  the  herbs  agrimony,  endive,  fumitory,  balm, 
elder  flowers,  white  nettles,  water  crefles,  bank  creffes, 
and  fage,  of  each  three  handfuls  y eyebright,  brook- 
lime,  and  celandine,  of  each  two  handfuls ; the  rofes 
of  yellow  dock,  red  madder,  fennel,  horfe-radifti,  ^nd 
liquorice,  of  each  three  ounces  j ftoned  raifins  one 
pound;  nutmeg  fticed,  winter  bark,  turmeric,  and 
galangal,  of  each  two  drams;  carraway  and  fennel 
feeds,  of'each  three  ounces,  and  one  gallon  of  milk. 
Diftil  all  witlj  a gentle  fire  in  one  day. 
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Refe  Water,  •; 

GATHER  your  red  rofes  when  they  be  dry  and  full  ) 
blown;  pick  off  the  leaves,  and  to  every  peck  put  a ] 
quart  of  water.  Then  put  them  into  a cold  Hill,  and  j 
make  a flow  fire  under  it ; for  the  flower  you  diftil  it, 
the  better  it  will  be.  Then  bottle  it,  and  in  two  or  I 
three  days  time  you  may  cork  it.  , ] 

Cordial  Poppy  Water.  j 

TAKE  a peck  of  poppies,  and  two  gallons  of  very  1 1 
good  brandy.  Put  them  together  in  a wide-mouthed  | 
glafs,  let  them  ftand  forty-eight  hours,  and  then  ftrain  j 
them  out.  Stone  a pound  of  raifms  of  the  fun,  and  i 
take  an  ounce  of  coriander  feeds,  an  ounce  of  fweet  ^ 
fennel  feeds,  and  an  ounce  of  liquorice  diced.  Bruife  : 
them  all  together,  and  put  them  into  the  brandy,  with  1 
a pound  of  good  powder  lugar.  Let  them  ftand  four  ! 
or  eight  weeks,  lhaking  them  everyday;  then  ftrain  ' 
it  off,  and  bottle  it  up  clofe. 

Penny-Royal  Water. 

GATHER  your  penny- royal  when  it  be  full  grown 
and  before  it  be  in  bloffom.  Then  fill  your  cold  ftill 
with  it,  and  put  it  half  full  of  water.  Make  a mode- 
rate fire  under  it,  and  diftil  it  off  cold.  Then  put  it 
into  bottles,  and,  after  two  or  three  days,  cork  it  up 
clofe. 

P reach  Water. 

TAKE  four  pounds  of  the-juice  of  green  walnuts ; 
rue,  carduus,  marigolds,  and  balm,  of  each  three 
pounds ; roots  of  butter-bur,  half  a pound  ; roots  of 
burdock,  one  pound;  angelica  and  mafterwort,  of 
each  half  a pound  ; leaves  of  fcordium,  fix  handfuls  ; 
Venice  treacle,  and  mithridate,  of  each  half  a pound  ; 
old  Canary  wine,,  two  pounds ; white  wine  vinegar,  . 
fix  pounds,  and  the  fame  Cjuantity  of  the  juice  of  le- 
mons. Diftil  all  thefe  in  an  alembic. 

The  following  was  Lady  Monmouth’s  method  of  , 
diftilling  this  water : Take  three  ounces  of  hartfhorn,  , 
fhaved,  and  boiled  in  borage- water,  or  fuccory,  wood-  , 
forrel,  or  rcfpice  water,  or  three  pints  of  any  of  thefe  , 
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waters  boiled  to  a jelly,  and  put  the  jelly  and  hartf- 
horn  both  into  the  Itill.  Add  a pint  more  of  thele 
waters  when  you  put  it  into  the  ftill.  _ 1 ake  the  roots 
of  elecampane,  gentian,  cyprefs  tuninfil,  ot  each  an 
ounce;  blelTed  thiftle,  called  carduus,  and  angelica, 
of  each  an  ounce ; forrel-roots,  two  ounces  ; balm, 
fweet  marjoram,  and  burner,  of  each  half  a handful ; lily- 
convally  riowers,  borage,  buglofs,  rofemary,  and  man- 
gold flowers,  of  each  two  ounces ; citron  rinds,  carduus 
^eds,  citron  feeds,  alkermes  berries,  and  cochineal, 
each  of  diefe  an  ounce.  Prepare  all  thefe  fimples  thus : 
Gather  the  flowers  as  they  come  in  feafon,  and  put 
them  in  glafTes  with  a large  mouth.  Put  with  them 
as  much  good  fack  as  will  cover  them,  and  tie  up  the 
glafTes  dole  with  bladders  wet  in  the  fack,  with  a cork 
and  leather  upon  that,  adding  more  flowers  and  fack, 
till  you  have  a proper  quantity.  . Put  cochineal  into  a 
pint  bottle,  with  half  a pint  of  fack,  and  tie  it  up  clofe 
with  a bladder  under  the  cork,  and  another  on  the  top, 
wet  with  fack.  Then  cover  it  up  clofe  with  leather, 
and  bury  it,  Handing  upright  in  a bed  of  hot  horfe- 
dung,  nine  or  ten  days.  Then  look  at  it,  and  if  it  be 
diffolved,  take  it  out  of  the  dung,  but  do  not  open  it 
till  you  diftil.  Slice  all  the  roots,  beat  the  feeds  and 
berries,  and  put  them  into  another  glafs.  Put  no 
more  fack  among  them  than  necdfary  ; and  when  you 
intend  to  diftil,  take  a pound  of  the  beft  Venice  treacle, 
and  diffolve  it  in  fix  pints  of  the  beft  white  wine,  and 
three  of  red  role-water.  Put  all  the  ingredients  to- 
gether, ftir  them,  and  diftil  them  in  a glafs  ftill. 

Lavender  Water. 

PUT  a quart  of  water  to  eyery  pound  of  lavender- 
neps.  Put  them  into  a cold  ftill,  and  make  a flow  fire 
under  it.  Diftil  it  off  very  flowly,  and  put  it  into  a 
pot  till  you  have  diftilled  all  your  water.  Then  clean 
your  ftill  well  out,  and  put  your  lavender  water  jnto  it, 
and  diftil  it  off  as  flowly  as  before,  Then  put  it  into 
bottles,  and  cork  it  well. 
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Walnut  Water. 

w ikuK  ^ of  fine  green 

bru  f'  dA'^H  ""  of  balm 

brm  cl,  and  two  quarts  of  good  French  brandy.  Co- 
ver them  dole,  and  let  them  lie  three  days.  I'hen  dif 

hrerniir  “r  quantity  d™ 

three  quarts,  which  you  may  do  in  a day. 

* 

Aqua  Mirahilis. 

TAKE  cubebs,  cardamums,  galingal,  cloves,  mace, 
cmnamon,ofeach  twodSchms,  and  bruife 

dinf*  I If  ’ of  Che  juice  of  celan- 

dine, half  a pint  of  the  juice  of  fpearmint,  and  the 

fame  quantity  of  the  juice  of  balm  j flowers  of  meli- 
ot,  cowflip,  rofemary,  borage,  buglofs,'and  mari- 
^olas,  of  each  three  drachms  i feeds  of  fennel,  cori- 
ander,  and  carraway,  of  each  two  drachms ; two  quarts 
of  the  bell  fack,  and  a quart  of  white  wine ; brandy, 
the  ftrongeft  angelica  water,  and  rofe-water,  of  each 
a pint.  Bruiie  the  fpices  and  feeds,  andfteep  them, 
with  the  herbs  and  flowers,  in  the  juices,  waters,  lack, 
^od  brandy,  all  night.  In  the  morning, 
drftil  it  in  a common  ftill  palled  up,  and  from  this 
quantity  you  may  draw  off  a gallon  at  leaft.  Sweeten 
It  to  your  tafte  with  fugar-candy,  then  bottle  it  up,  and 
keep  it  m a cool  place. 


Black  Cherry  Water. 

BRUISE  fix  pounds  of  black  cherries,  and  put  to 
them  the  tops  of  rofemary,  fweet  marjoram,  fpear- 
mint,  angeuca,  balm,  and  marigold  flowers,  of  each 
a handful;  dried  violets,  an  ounce;  anife  feeds,  and 
tet  fennel-feeds,  of  each  half  an  ounce  bruifed. 
Cut  tlie  herbs  fmall,  mix  all  together,  and  diftil  them 
ofl-  in  a cold  ftiU. 

Surfeit  Water. 

TAKEfcurvy-grals,  brook-lime,  water-crelTes,  Ro- 
man wormwood,  rue,  mint,  balm,  lage,  and  dives,  of 
each  one  handful ; green  merery  two  'handfuls  ; pop- 
pies, iffrefh,  half  a peck;  but  if  they  be  dry,  only 
half  that  quantity ; cochineal  and  faffron,  fix  penny- 
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'W'orth  of  each  ; anifc-fceds,  carraway  feeds,  coriander 
feeds,  and  cardamum  feeds,  of  each  an  ounce ; two 
ounces  of  fciaped  liquorice,  a pound  of  fplit  figs,  the 
fame  quantity  of  raifins  of  the  fun  ftoned,  an  ounce 
of  juniper  berries  bruifed,  an  ounce  of  beaten  nut- 
meg, an  ounce  of  mace  bruifed,  and  the  fame  of  fweet 
fennel  feeds  alfo  bruifed  j a few  flowers  of  rofemary, 
marigold,  and  fage.  Put  all  thefe  into  a large  ftone 
jar,  and  put  to  them  three  gallons  of  French  brandy. 
Cover  it  clofe,  and  let  it  ftand  near  the  fire  for  three 
weeks  Stir  it  three  times  a week,  and  be  fure  to  keep 
it  clofe  flopped,  and  then  flrain  it  off.  Bottle  your  li- 
quor,  and  pour  on  the  ingredients  a bottle  more  of 
French  brandy.  Let  it  fland  a week,^ftirring  it  once 
a day,  then  diflil  it  in  a cold  fliil,  and  you  v/ill  have  a 
fine  white  forfeit  water.  Though  this  is  heft  made 
in  fummer,  yet  you  may  make  it  at  any  time  of  die 
year  if  you  live  in  London,  becaufe  the  ingredients  are 
always  to  be  had  either  green  or  dr}’. 

Hyjlerical  Water. 

^ e ony  roots,  of  lovage,  and  feeds  of  wild  • 

parfnips,  of  each  two  ounces ; four  ounces  of  roots  of 
Angle  peony,  three  ounces  of  mifletoe  of  the  oak,  a quar- 
ter of  an  ounce  of  myrrh,  and  half  an  ounce  of  caftor. 
Beat  all  thefe  together,  and  add  to  them  a quarter  of  a 
pound  of  dry  millepedes.  Pour  on  thefe  three  quarts 
of  mugwort  water,  and  two  quarts  of  brandy.  Let  them 
fland  in  a clofe  veflTel  eight  days,  and  then  diflil  them 
in  a cold  fliil  pafled  up.  You  mufl  draw  o-ff  nine  pints 
of  water,  and  fweeten  it  to  your  tafte.  .Mix  all  too-r-- 
ther,  and  bottle  it  up. 


Orange  or  Lemon  Water. 

EU  T tnree  gallons  of  brandy  and  two  quarts  of  fade 
to  the  outer  rinds  of  an  hundred  oranges  or  lem.ons  arfl 
let  them  fteep  in  it  one  night.  The  next  day  diftil 
them  in  a cold  ftill.  A gallon  witlt  the  proportion  of 
peels,  will  be  enough  for  one  ftill,  and  from  that  you 
may  draw  off  better  than  three  quarts.  Draw  it  off  till 
you  find  it  begins  to  tafte  four.  Sweeten  it  to  your  tafte 
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with  doiiblc-refincd  fugar,  and  mix  the  firft,  fecond,  and 
third  runnings  together.  If  it  be  lemon  water,  it  fliould 
be  perfumed  with  two  grains  of  aml;)ergris,  and  one  of 
muf!<.  Grind  them  fine,  tie  them  in  a rag,  and  let  it 
hang  five  or  fix  days  in  each  bottle ; or  you  may  put 
into  them  three  or  four  drops  of  tinfture  of  ambergris. 
Be  fure  to  cork  it  well. 

Imperial  Water. 

TAKE  a large  jar,  and  put  into  it  two  ounces  of 
cream  of  tartar,  wdth  the  juice  and  peels  of  two  lemons. 
Pour  on  them  feven  quarts  of  boiling  water,  and  when 
it  be  cold,  clear  it  through  a gauze  fieve,  fweeten  it  to 
your  tafte  and  bottle  it.  The  next  day  it  will  be  fit 
for  ufe. 

Spirits  of  Wine. 

PUT  the  bottoms  of  ftrong  beer,  and  any  kind  of 
wines,  into  a cold  ftill  about  three  parts  full.  Then 
make  a flow  fire  under  it,  and  take  care  to  keep  it  mo- 
derate, otherwife  it  will  boil  over,  the  body  being  fo 
ftrong  that  it  will  rife  to  the  top  of  the  ftill  j and  the 
flower  you  diftil  it,  the  ftronger  the  fpirit  will  be.  Put 
it  into  an  earthen  pot  till  you  have  done  diftilling,  and 
then  clean  your  ftill  well  out.  Then  put  the  fpirit  into 
it,  and  diftil  it  flowly  as  before,  till  it  be  ftrong  enough 
to  burn  in  your  lamp.  Bottle  it,  and  then  cork  it 
well. 

Fever  Water. 

TAKE  fix  ounces  ofVirginia  fnake-root,  four  ounces 
of  carduus  feeds  and  marigold  flowers,  and  twenty  green 
walnuts  ; carduus  water,  and  poppy  water,  two  quarts 
of  each,  and  two  ounces  of  hartfhorn.  • Slice  the  wal- 
nuts, and  fteep  all  in  the  waters  a fortnight.  Then  add 
to  it  an  ounce  of  London  treacle,  and  diftil  the  whole 
in  an  alembic  palled  up. 
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FTER  having  given  dire(5tIons  for  the  prepara- 
tion of  made  wines  and  cordial  waters,  it  would 


undoubtedly  be  thought  an  unpardonable  omiffion  to 
pafs  over  malt  liquors  unnoticed,  as  the  houfekeeper 
cannot  be  faid  to  be  complete  in  her  bufinefs  without 
fome  knowledge  of  this  matter.  We  mean  not,  Jiow- 
ever,  to  enteron  all  the  various  branches  of  thebrewery, 
as  that  would  fill  a volume  of  idelf,  and  be  very  foreign 
to  our  prefent  purpol'e.  All  we  intend  is,  to  give  the 
houfekeeper  general  directions  for  brewing,  and  the 
managing  and  keeping  fuck  llrong  and  fiTiali  beer  as 
may  be  necefifary  in  a numerous  family. 

The  firfl:  thing  to  be  confidered  is,  undoubtedly,  the 
being  provided  with  implements  proper  for  the  pur- 
pofe,  and  ofi  thefe  the  ccj>per  appears  to  be  the  firfi: 
objeft. 

The  pofition  of  the  copper,  and  the  manner  of  fetting 
it,  mult  be  duly  confidered,  as  much  depends  thereon. 
The  manner  proper  to  be  adopted  is,  to  divide  the  fire 
by  a flop ; and,  if  the  door  and  draught  be  in  a direft 
line,  the.  Hop  fnould  be  ereCted  from  the  middle  of  each 
outline  of  the  grating,  and  parallel  with  the  centre  Tides 
of  the  copper.  By  this  method,  the  middle  of  the  fire 
will  be  direCtly  under  the  bottom  of  the  copper.  The 
ftop  is  compofed  of  a thin  wall,  in  the  centre  of  the 
right  and  left  Tides  of  the  copper,  which  is  to  afeend 
half  the  height  of  the  copper.  On  the  top  muft  be  left 
a cavity  from  four  to  fix  inches,  for  a draught  for  the 
half  part  of  the  fire  which  is  next  the  door  of  the  cop- 
per •,  and  then  the  building  muft  clofe  all  round  to  the 
finilfiing  at.  the  top. 

By  this  mode  of  ereCting  your  copper,  the  heat  will 
communicate  from  the  outward  part  of  your  fire  round 
the  outward  half  of  your  copper,  through  the  cavity,  as 
does  the  fartheft  part  of  the  flue,  which  alfo  contracts 
a conj unction  of  thew'hole,  and  caufes  the  flame  too-lifle 
gently  and  equally  round  the  bottom  of  your  copper. 
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Many  are  the  advantages  derived  from  this  manner 
frf  proceeding,  and  the  fuel  faved  thereby  is  no  f-nall 
object  of  confideration.  It  has  confideraWy  the  pre- 
eminence of  wheel  draughts;  for  with  them,  if  there 
be  not  particular  attendance  given  to  the  hops,  by  itir- 
ring  them  down,  they  are  apt  to  ftick  to  the  fides  and 
icorch  ; and  this  will  undoubtedly  very  much  hurt  the 
flavour  of  your  liquor.  The  copper  will  alfo,  by  this 
method,  laft  many  years  more  than  it  would  by  the  wheel 
draught ; for  that  draws  with  fo  much  violence,  that 
fhould  your  liquor  be  beneath  the  communicarion  of 
the  fire,  your  copper  will  tliereby  be  liable  to  be  dama- 
ged : whereas,  by  the  other  contrivances,  you  may  boil 
half  a copper- full  without  fear  of  injury.  This  muft  be 
allowed  to  be  a great  advantage,  as  in  all  brewing  it  is 
impofllble  to  draw  it  clean  off  the  mafii.  ° 

in  order  to  give  gi'eater  expedition  to  the  operation, 
you  may  fometimes  wiih  to  extend  this  advantage  to  a 
few  pails  full,  which  is  done  without  prejudice  to  the 
other ; for  when  the  whole  of  the  other  is  clean  drawn 
off,  the  copper  will  accomplilh  your  intended  purpofe 
next  morning,  which  will  prevent  interfering  with  your 
natural  reft ; for  by  running  the  whole  night,  it  will  be 
ready  to  boil  in  the  morning,  and  be  fit  to  add  to  the 
working  of  the  other  fmall  beer,  in  time  to  render  the 
whole  complete  for  tunning.  By  this  method,  alfo, 
you  are  not  under  the  neceffity  of  having  yourroopper 
burned,  which  is  a very  rroublefome  and  difagreeable 
bufinefs,  to  unfix  and  refix  large  cocks,  wT.ich  is  like- 
wife  attended  with  a great  expence. 

Another  inconvenience  too  frequently  found  in  cop- 
pers is,  their  being  made  too  exad  to  their  intended 
quantity;  in  conlequence  of  which,  room  is  not  left  fuf- 
ficient  to  boil  the  liquor  in  with  any  degree  of  rapidity 
or  fafety,  which  muft  naturally  be  fuppofed  to  be  ellen- 
tial  points.  To  remedy  this  inconvenience,  let  your 
carpenter  prepare  good  leafoned  pieces  of  elm,  or  other 
proper  wood,  and  ftiape  it  out  like  the  tiller  of  a flage 
waggon-wheel,  but  only  half  its  thicknefs,  and  then  join 
them  round  to  compole  the  dimenfions  of  the  circle  of 
your  copper.  The  rim  of  the  copper,  which  generally 
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turns  over  as  a bearing  at  the  top,  may  be  beat  up,  and 
that  part  nailed  to  the  bottom  part  of  the  wood-work 
builliing  between  the  wood-work  and  the  copper,  a 
cement  compofed  of  buliock’s  blood  and  whiting, 
mixed  only  to  the  thickncTs  of  common  whitewafh. 
I'kis  cement  will  prevent  any  leak,  and  laft  as  long 
as  die  copper. 

d'Jiough  the  wood-work  may  be  done  with  great 
lafety  ail  round,  yet  it  will  be  necefiary  to  take  this  pre- 
caution, never  to  let  the  wood-work  join  tiearer  than 
eight  inches  on  each  fide  of  the  copper  flue,  or  the  cora- 
munication  of  die  heat,  if  there  be  any  apprehenfion 
of  its  peneuating  through  in  that  direcfion,  you  mufl: 
tlien  nail  either  brafs,  copper,  plate  iron  or  fheet-Iead, 
.which  ever  can  be  mofl:  conveniently  gotten.  If  your 
neighbourhood  cannot  furnifh  you  with  thefe  matters, 
there  will  probably  be  always  a fufficient  fupply  in  your 
houfe  of  decayed  pots,  pans,  or  kettles,  which  may  be 
beat  out  to  fuit  your  purpofe ; any  fmi.th,  tinker,  car- 
penter, &c.  can  execute  fuch  a piece  of  work,  obferv- 
ing  the  lame  cement,  which  will  be  as  good  and  as 
firm  as  folder  in  other  matters.  , 

This  woi'k  is  of  great  fupport  and  eafe  to  your  cop- 
per j and  by  this  mode  you  can  alfo  increafe  its  di- 
nienflons  from  three  to  tv/elve  or  more  inches  in  the 
wood- work,  which  will  add  conllderably  to  your  gauge, 
elpecially  in  large  coppers.  This  method,  however,  is 
recommended  only  where  ftop-draughts  are  made  uJe 
of,  in  which  cafe'the  wood  may  be  applied  round  witk- 
great  fafety ; for  the  fires  of  thofe  never  burn  fo  fu- 
rioufly  that  the  leaft  damage  can  enfue.  For  the  raifing 
of  other  coppers,  built  on  different  conftruaions, 
brick,  flone,  or  tarris  mortar,  may  be  ufed. 

The  next  to  be  confidered  are  the  coolers,  and  thefe 
are  things  of  no  fmall  confequence ; for,  if  they  be 
not  properly  taken  care  of,  the  liquor,  by  a feemincriy 
fecret  and  unaccountable  caufe,  will  attradl  a difagr^- 
able  twang.  This  often  proceeds  from  wet  havino-  been 
infufed  in  the  wood,  as  it  is  fometimes  apt  to  lodcre  in 
the  crevices  of  old  coolers,  and  even  infedt  them  to^fuch 
a degree,  tliat  it  wiji  not  depart,  though  many  walkings 
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and  Raidings  are  applied.  One  caufe  incidenral  to  this 
evil,  is  permitting  women  to  walh  in  a brewhoufe,  which 
ought  by  no  means  to  be  permitted,  where  any  other 
convenience  is  to  be  had  ; for  nothing  can  be  more 
hurtful  than  the  flops  of  foap-fuds. 

Be  careful,  when  you  prepare  the  coolers,  never  to 
let  the  water  Hand  too  long  in  them,  as  it  will  foak  in, 
ahd  foon  turn  putrid,  when  the  flench  will  enter  the 
wood,  and  render  them  almoft  incurable.  To  prevent 
luch  confequences,  as  well  as  to  anfwer  good  purpofes, 
it  has  by  Ibme  been  recommended,  where  all  fixed  brew- 
houfes  are  intended,  that  all  the  coolers  lliould  be  lead- 
ed. In  the  firfl  place  fuch  are  exceedingly  cleanly  ; 
and,  fecondly,  it  expedites  the  cooling  of  part  of  your 
liquor  worts,  which  is  veiy  neceflary  to  forward  it  for 
working,  as  well  as  afterwards  for  cooling  the  whole  ^ 
for  evaporation  caufes  confiderably  more  wafle  than 
proper  boiling.  Chymifts  tell  us,  that  the  more- the 
Ileam,  the  more  the  ftrength  of  any  fluid  is  exhaufbed; 
as  is  further  proved  by  the  flill,  where  the  fleam  be- 
ing confined,  the  chief  flrength  is  kept  in;  but,  being 
expofed  to  the  air,  it  foon  evaporates. 

It  will  alfo  be  indifpenfably  neceffary,  in  the  pre- 
paration of  your  utenfils,  that  your  coolers  be  well 
icoured  with  cold  water  two  or  three  times,  cold  wa- 
ter being  more  proper  than  hot  to  effedl  a perfeil 
deanfmg.  efpecially  if  they  be  in  a bad  condition  from 
the  undifeovered  filth  that  may  be  in  the  crevices. 
The  application  of  hot  water  will  drive  the  infedlion 
further;  or  if  your  drink  be  let  into  the  coolers,  and. 
if  any  remain  in  the  crevices,  as  before-mentioned, 
the  heat  will-  colledl  the  foulnefs,  and  render  the  whole 
unwholefome. 

Some  pretended  judges  of  this  matter  abfurdly  argue, 
that  ropinefs  in  beer  proceeds  from  the  want  of  a fuf- 
ficient  quantity  of  hops,  to  difpel  the  glutinous  richnefs 
arifingfrom  the  fuperiority  of  malt,  which  is  a manifefl 
miftake,  ex,cept  when  k is  too  much  boiled,  and  receives 
bad  management  afterwards.  Othei-s  fay  that  it  is  by 
applying  the  water  too  (harp,  that  is,  too  hot  to  malh 
with)  but,  if  the  water  did  not  produce  chat  fault,  it  has 
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another  equally  as  dangerous  ; and  that  is,  when  you 
mafli  with  water  lb  exceedingly  hot,  it  is  liable  to  let  the 
maiti  which  is  clogging  it  up  to  fuch  a degree,  that  it 
is  almoll  impollible  to  get  it  to  run  off ; apd  when  by 
art  you  have  accomplifhed  tlie  difficulty,  it  never  an- 
1 wers  your  willies  in  point  of  goodnefs. 

To  ffiew,  by  an  experiment, the  difiigreements  ofheats 
and  colds,  which  muft  be  applicable  in  the  cafe  of  brew- 
ing,  proceed  thus ; Take  a pail  of  cold  water,  and  throw 
it  on  a quantity  of  grains,  and  it  will  almoll  immedi- 
ately become  ropy.  There  are  however  fome  brewei^s 
lb  curious  as  to  put  cold  water  on  the  maffi,  and  vainly 
imagine  that  it  gets  out  the  whole  of  the  llrength ; but 
this  is  a ridiculous  notion,  which  cannot  get  a favour- 
able reception,  notwithflianding  they  fay  it  makes  ex- 
cellent toplaffi,  or  rather  rot-gut  fmall-beer. 

It  is  very  fingular,  that  fome  families  ffiould  have 
fuch  an  averfion  to  the  thoughts,of  brewing,  which  pro- 
bably arifes  from  the  terrible  apprehenfions  they  con- 
ceive of  the  expence  and  incumbrance  attending  the 
fitting  up  of  a brewhoufe,  which  is  an  ill  -founded  con- 
ception, and.  ought  to  have  no  weight  in  a rational 
mind.  It  is  not  from  being  fufficiently  competent  to 
know  better,  that  people  fet  their  faces  againft  brew- 
ing j but  it  is  from  pride,  that  bane  of  all  good,  that 
fets  them  above  fo  inconfiderable  a thought,  as  they 
deem  it,  and  a total  negligence  of  their  own  and  their 
country’s  welfare.  A whole  fet  of  coolers,  properly 
made,  may  be  removed  from  houfe  to  hpufe  with  great 
facility  and  little  expence,  and  with  lefs  injury  than 
other  furniture,  provided  they  be  made  according  to 
the  following  diredlions. 

Let  flrong  frames  be  conftrufled  for  each  cooler,  ia 
fuch  a manner,  that  they  may  be  unwedged  and  taken 
afunder  when  occafion  requires.  The  outfide  frame 
ffiould  turn  up  pretty  high,  that  is,  fufficiently  thick  and 
flrong,  to  cut  a proper  inlet  to  receive  wedges  for  the 
purpofes  hereafter  mentipned.  Form  your  coolers, 
which  are  to  confift  of  only  common  planed  deal  boards, 
and  lay  them  even  to  fit  on  this  frame,  which,  from  a 
projedion  and  inlet,  you  can  fet  the  fide  to  the  bottom. 
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and  in  will  be  necelTary  that  the  inlet  Ihould  be  a Httle 
lower  than  where  the  bottom  refts.  By  thefe  means, 
the  wedges  will  have  full  pov/er  to  tighten  the  fides  to 
as  great  an  extremity  as  a hooped  barrel ; and  thefe 
wedges  fhould  be  in  three  regular  direftion^  on  the 
iides,  and  at  two  places  at  each  end,  which  vvill  form 
perfedt  firmnefs.  If  the  coolers  be  made  in  regular 
lizes  under  each  other,  you  may  fet  (Irong  callers  in 
mortices  under  the  legs,  by  which  means  you  can  drive 
Them  under  each  other,  fo  as  the  whole  to  go  under  tlie 
uppermoft,  which  is  a good  method  of  fetting  them  out 
ot  harm’s  way.  By  this  method  of  conftrudlion,  the 
chief  of  your  brewing  utenfils,  the  copper  excepted,  may 
be  unwedged,  and  with  little  trouble  packed  into  a wag- 
gon, in  the  fpace  of  two  hours,  and  fet  up  in  another 
brewhoufe  in  the  like  proportionable  time.  If  you 
fliould  afterwards  chufe  to  difpofe  of  the  materials,  that 
may  be  done  without  lofs,  as  the  boards  will  not  be  da- 
maged by  either  pins,  nails,  or  fcrews.  When  a fmall 
quantity,  fuch  as  a hogfhead  only,  is  required,  they 
may  be  made  like  drawers,  pulling  out  m grooves,  and 
. relting  on  trelTels,  which  may  be  very  conveniently  put 
out  of  danger  in  the  manner  before  diredled. 

Be  particularly  careful  that  the  majh-tuh  be  kept  per- 
fedtly  clean;  nor  itiuIl  the  grains  be  left  in  the  tub  any 
longer  than  the  day  after  brewing,  left  it  fhould  four 
the  tub ; for  if  there  be  a four  fmell  in  the  brewhoufe 
before  your  beer  be  tunned,  it  will  be  apt  to  infeft  your 
liquor  and  worts. 

To  render  your  tub  the  more  perfed  and  hfting, 
you  Ihould  have  a circular  piece  of  brafs  or  copper, 
to  inlay  and  line  the  hole  where  the  penltaff  enters,  to 
let  the  wort  rim  oft'  into  the  under  back.  The  penftafF 
ftiou'd  be  aik)  ftoutly  ferrelled  with  the  fame  metal,  and 
both  well  and  taperiy  finilhed,  fo  that  you  can  place  it 
properly.  By  this  method,  you  may  have  it  run  from 
the  finenefs  of  a thread  to  the  fulnefs  of  an  inch  tube, 
&c.  firft  drefting  your  muck-baficet  with,  ftraiv,  fern, 
OF  little  bufhy  furze  without  ftems,  fix  or  eight  inches 
in  from  the  bottom  of  your  bafket,  and  fet  quite  per- 
pendicularly over  the  whole  v/ith  thepenftaft',  through 
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the  centre  of  the  baflcet,  and  the  middle  of  the,  furzo 
or  fern,  and  fattened  into  the  hole  of  the  tub.  To  Hea- 
dy it  properly,  you  mutt  have  a piece  ofironlet  into  a 
ftaple  fattened  to  the  tub,  at  the  nearett  part  oppofite  to 
the  baflcet,  and  to  reach  nearly  to  it ; and  from  that 
piece  another  added  on  a jointed  fwivel,  or  any  other 
contrivance,  fo  as  to  be  at  liberty  to  let  rpund  the  baflcet 
like  a dog-collar,  and  to  enter  into  the'ttaple  formed  in 
the  fame  to  pin  it  fatt,  and  by  adding  a half-circular 
turn  in  the  collar,  in  which  you  have  room  to  drive  in 
a wedge,  which  will  keep  it  fafe  down  to  the  bottom, 
when  there  can  be  no  danger  of  its  being  ditturbed  by 
ttirring  the  mafh,  which  will  otherwife  fometimes  be 
the  cafe.  When  you  let  go,  you  will  raife  the  penftafF 
to  your  own  degree  of  running,  and  then  fatten  tho^ 
ftaff  by  tire  help  of  two  wedges  tightened  betw'een  the 
ftafFand  the  baflcet. 

The  copper  work,  in  procefs  of  time,  like  everything 
elfe,  will  become  defeftive,  and  when  this  be  the  cafe, 
the  following  very  Ample  remedy  will  make  the  parts 
as  perfed  as  ever:  Work  the  penttalF  in  the  brafs 
focket  with  emery  and  water,  or  oil,  which  will  make 
it  perhaps  more  perfed  than  when  new,  and  many  in- 
ftances  have  been  feen  of  this  method  being  ufed  with 
cocks  juftpurchafed.  ^ 

It  would  be  no  inconfiderable  addition  to  the  con- 
veniency  of  the  under  backs,  to  have  a piece  of  copper 
to  line  the  hole  in  the  bottom,  which  may  be  ftopped 
with  a cloth  put  fingly  round  a large  cork  j and  whei^ 
It  be  fattened  down  for  the  wort  to  run,  it  will  be  ne- 
celTary  to  put  a large  weight  on  the  cork,  which  will 
prevent  its  flying  up  by  the  heat.  When  the  liquor  be 
pumped  clean  out  of  the  back,  the  cloth  round  the  cork 
will  enable  you  to  take  out  the  cork  with  eafe : and 
there  fliould  be  a drain  below  tlie  under  back  to  carry 
oft  the  water,  which  will  enable  you  to  wafti  it  perfedly 
clean  with  very  little  trouble.  This  drain  (hould  be 
made  with  a clear  defeent,  fo  that  no  damp  may  remain 
under  the  back.  With  the  conveyance  of  w'ater  runr 
mng  into  your  copper,  you  may  be  enabled  to  W9rif; 
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that  water  in  a double  quantity,  your  under  back  being 
filled  by  the  means  ofletting  it  in  at  your  leifure,  out 
of  your  copper,  through  a fhoot  to  the  mafli  tub,  and 
fo  to  the  under  back.  Thus  you  will  have  a relerve' 
againft  the  time  you  wifh  to  fill  your  c6pper,  which 
may  be  completed  in  a few  minutes,  by  pumping  while 
the  upper  cock  be  running.  Thus  much  for  the  prin- 
cipal utenfils  in  brewing  j but  be  careful  to  keep  every 
thing  perfe<fi:ly  clean. 

As  we  have  now  properly  explained  the  precautions 
neceffary  to  be  taken  in  the  preparation  of  vefiels,  we 
fhall  enter  into  a concife  detail  of  what  is  to  be  ob- 
ferved  in  the  courfe  of  brewing. 

Having  your  utenfils  fcalded,  your  malt  ground,  your 
copper  boiling,  and  your  penftafF  well  fet,  you  muft 
then  proceed  to  mafh,  by  letting  a fufficient  quantity 
of  boiling  water  into  your  tub,  in  which  it  mull  ftand 
until  the  greater  part  of  the  fteam  be  gone  off,  or  until 
you  can  lee  your  own  flaadow  in  it.  It  will  be  then 
necellary  that  one  perfon  fliould  pour  the  malt  gently 
in,  wjule  another  be  carefully  llirring  it-,  for  it  is  as 
neceffary  that  as  much  care  fhould  be  obferved  when 
the  mafi-i  be  thin  as  when  it  be  thick.  This  being  ef- 
fedlually  and  well  done,  and  having  a fufficient  referve 
of  malt  to  cover  the  mafh,  to  prevent  evaporation,  you 
may  cover  your  tub  with  lacks,  &c.  and  leave  your 
malt  three  hours  to  fteep. 

Previous  to  your  letting  the  mafli  run,  you  fliould 
not  fail  to  be  prepared  with  a pail  to  catch  the  firfl 
flufli,  as  that  is  generally  thickilh -,  and  another  pail 
beino-  applied  while  you  return  the  firfl  on  the  malh, 
and  fo  on  for  two  or  three  times,  or  at  leall  until  it 
run  fine.  By  this  time  your  copper  fliould  be  boiling, 
and  a convenient  tub  placed  clofe  to  your  mafli-tub 
le\  into  it  through  your  fpout  half  the  quantity  of  boil- 
ing water  you  mean  to  ufe  for  drawing  off'  your  bell 
wort.  After  this,  you  mufl  inllantly  turn  your  cock 
to  fill  up  again,  w'hich  will  boil  in  due  time  with  cin- 
ders or  eoahalhes.  During  llicli  time,  you  muff  flop 
the  mafli  with  this  hot  water  out  ot  the  .convenient 
tub,  in  moderate  quantities,  every  eight  or  ten  mi- 
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, mites,  until  the  whole  be  confumed  ; then  letting  off 
the  remaining  quantity,  which  will  be  boiling  hot,  to 
the  finilhing  purpole  for  ftrong  beer. 

You  mull  then  fill  your  copper  quite  full,  fo  as  to 
boil  quickly  for  the  fecond  malh,  whether  you  intend 
it  for  ale  or  fmall  beer.  Being  thus  far  prepared,  let 
off  the  remaining  quantity  of  water  into  the  tub,  as  you 
did  for  the  ftrong  beer,  ftopped  up  as  before ; but  if 
you  would  have  fmall  beer  befides,  you  muft  judge  it 
accordingly  by  boiling  a^  proper  quantity  off  in  due 
time,  and  letting  it  into  the  tub  as  before.  It  is  better 
to  avoid  the  latter  article,  that  you  may  entirely  draw 
out  the  ftrengch  for  the  ale. 

. Twenty-four  bulliels. of  malt  will  make  two  hogf- 
heads  of  as  good  ftrong  beer  as  any  in  England,  and. 
alfo  two  hogflieads  of  very  pretty  ale.  This  ftrong  beer 
Ihould  be  kept  two  or  three  year5,  and  the  ale  never 
lei's  ;than  one,  before  tapped.  If  your  mafti  be  only  for 
onehogftiead,  it  fhouid  be  two  hours  in  running  off; 
if  for  two  hoglheads,  two  hours  and  a half ; and  for 
any  great  quantity,  three  hours : for  there  is  no  good 
in  letting  it  be  too  long,  as  the  whole  ftrength  is  ex- 
trafted  b.y  the  frequent  ftoppings. 

You  muft  be  particular  in  the  time  of  fteeping  your 
mafhes.  Strong  beer  muft  be  allowed  three  hours ; ale 
.one  hour;  and,  if  you  draw  fmall  beer  after,  half  an 
hour.  By  this  mode  .of  proceeding,  your  boilings  will 
regularly  take  place  of  each  other^  which  will  expedite 
the  bufineis,  by  preventing  lofs  of  time.  Be  particu- 
larly careful,  in  die  courfe  of  each  mafhing,  that  it  be 
thoroughly  ftirred  from  the  bottom,  and  efpecially  round 
the  muck  bafket ; for,  being  well  fhaken,  it  prevents  a 
ftagnation  of  the  whole  body  of  the  mafti ; and  were 
this  laft  procefs  omitted,  it  would  certainly  fox  your 
beer,  and  give  it  an  exceeding  bad  tafte. 

In  preparing  for  boiling,  be  particularly  careful  to 
I put  the  hops  in  with  the  ftrft  wort,  or  it  will  char  in  a 
I .few  minutes.  As  foon  as  the  copper  be-  full  enough,  a 
^good  fire  Ihould  be  made  under  it ; but  be  careful,  in 
ji.fijling  it,  to  leave  room  enough  for  boiling.  Quick 
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boiling  is  one  of  the  moft  neceflary  things  to  be  obfcrv- 
cd ; though  in  this  particular  there  are  variety  of  opi- 
nions. However,  there  is  perhaps  b\}t  one  good  me- 
jthod,  and  that  is  quick  boiling.  Great  caution  fhould 
be  obferved  when  it  begins  to  fwell  in  waves  in  the 
copper ; if  you  have  no  afliftant,  be  particularly  atten- 
tive to  its  motions  j and  being  provided  with  an  iron 
rod  of  a proper  length,  crooked  at  one  end,  and  jagged 
at  the  other,  then  with  the  crook  you  are  enabled  to 
open  the  furnace,  or  copper  door,  and  with  the  other 
end  pufh  in  the  damper,  without  ftirring  from  your 
ftation  ; but  on  the  approach  of  the  firft  fwell,  you 
will  have  fufficient  time  to  proportionate  your  fire,  as 
care  fhould  be  taken  that  it  be  not  too  predominant. 
When  the  boil  be  properly  got  under,  you  may  then 
add  a fire  that  will  boil  briflely,  and  there  may  be  a 
variation  of  a few  minutes. 

With  refpeft  to  the  time  it  fhould  boil,  experienced 
brewers  proceed  in  this  manner.  They  take  a clean 
copper  bowl  difh,  to  dip  out  fome  of  the  liquor,  and 
when  they  difeovsr  a working,  and  the  hops  finking, 
they  conclude  it  to  be  fufficiently  boiled.  This  is  fome- 
times  completed  in  thirty- five  or  forty  minutes  j but 
this  rule  is  often  extended  five  or  ten  minutes,  accord- 
ing to  the  different  qualities  of  malt.  Long  and  flow 
boiling  is  very  pernicious,  as  well  as  wafting  the  liquor ; 
for  the  flower  it  boils,  the  lower  it  drops,  and  finges  to 
your  copper-,  whereas  quick  boiling  has  a contrary 
effeeft.  Lffence  of  malt  is  extrafted  by  length  of  boil- 
ing, by  which  you  can  make  it  to  the  thicknefs  of  honey 
or  treacle,  fo  that  a fmall  quantity  will  weigh  pounds. 
In  fome  parts  of  Yorkfhire,  they  value  their  liquor  for 
its  great  ftrength,  by  its  affefting  the  brain  for  two  or 
three  days  after  intoxication.  This  is  the  eft'ett  of  long 
boiling}  for  in  that  county,  they  boil  liquor  for  three 
hours ; and  what  is  ftill  worfe,  when  it  finks  in  the  cop- 
per, from  the  wafte  in  boiling,  they  every  now  and  then 
add  a little  frefh  wort,  which,  without  doubt,  muft  tend 
to  feveral  ftagnations,  produftive  offeveral  impurities. 

Yourliquor  being  properly  boiled,  be  furetotraverfe 
a fmaii  quantity  quite  over  all  the  coolers,  fo  as  to  get 
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:!  proper  c|ii(intity  cold  inimedintcly  to  fet  to  work  ; 
but  it  the  airinels  of  your  brewhonfe  is  not  lufFicient  to 
expedite  a quantity  foon,  you  luuft  traverl'e  a lecond 
quantity  over  the  coolers,  and  then  let  it  into^  fhallow 
tubs.  Put  thefc  into  any  paflage  where  there  is  a tho- 
rough draught  of  air,  but  where  no  rain  or  other  wet 
can  get  communication  to  it.  Then  let  off  the  quan- 
tity of  two  baring  tubflills  from  the  firft  over  the  fccond 
and  third  coolers,  which  may  be  foon  got  cold,  to  be 
ready  for  a fpeedy  working}  and  then  the  remaining 
part  that  is  in  your  copper  may  be«  quite  let  out  into 
the  firtt  cooler.  In  the  mean  tirne,  mend  the  fire,  and 
alfo  attend  to  the  hops,  to  ma^ve  a clear  paffage  through 
the  ftrainer.  Having  proceeded  thus  far,  as  foon  as 
the  liquor  be  done  running,  return  to  your  bufinefs  of 
pumping ; but  be  fure  to  remember,  that,  when  you 
have  got  four  or  five  pails  full,  you  then  return  all  the 
hops  into  the  copper  for  the  ale. 

by  this  time,  the  fmall  quantity  of  liquor  traverfed 
over  your  coolers  being  fumciently  cooled,  you  muff 
now  proceed  to  fet  your  liquor  to  work.  Take  fpur 
quarts  of  barm,  and  divide  half  of  it  into  fmall  veffels, 
fuch  as  clean  bowls,  bafons,  or  mugs,  adding  thereto  an 
equal  quantity  of  wort,  which  fhould  be  almoft  col^. 
As  foon  as  it  ferments  to  the  top  of  the  veffel,  put  it 
into  two  pails,  and  v/hen  that  works  to  the  top,  put  one 
into  a baring  tub,  and  the  other  into  another.  When 
you  have  half  a baring  tub  full  together,  you  may  put 
the  like  quantity  to  each  of  them,  and  then  cover  them 
over,  until  it  comes  to  a fine  cauliflower  head.  This 
may  be  perfedtly  completed  in  three  hours,  and  then 
put  thofe  two  quantities  into  the  working  guile.  Yoti 
may  now  add  as  much  wort  as  you  have  got  ready  j for 
you  cannot  work  it  too  cold  in  open  weather. 

If  you  brew  in  cold  frofly  weather,  keep  the  brew- 
houfe  warm,  but  never  add  hot  wort  to  keep  the  liquo^ 
to  a blood  heat,  that  being  a bad  maxim ; for  hot 
wort  put  to  cold,  as  well  as  cold  to  hot,  is  fo  intem- 
perate in  its  nature,  that  it  ftagnates  the  proper  ope- 
ration of  the  barm. 
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You  mu'fl  be  careful  that  your  barm  be  not  frorn 
foxed  beer,  that ‘is,  beer  heated  by  ill  management  in 
its  working  •,  for  in  that  cafe  it  is  likely  to  cany  with 
it  the  contagion.  If  your  barm  be  flat  and  you  cannot 
procure  that  which  is  new,  the  method  of  recovering 
its  working  is,  by  putting  to  it  a pint  of  warm  fweet 
wort  of  your  firfl:  letting  off,  the  heat  to  be  of  half  the 
degree  of  milk  warm.  Then  give  your  mug  that  con- 
tains it  a fliake,  and  it  will  foon  gather  ftrength  and  be 
fit  for  ufe.  I fliall  conclude  this  matter  with  obferv- 
ing  that  half  a pound  of  good  hops  is  fuffieient  for  a 
bufliel.of  malt  for  ftrong  beer,  to  keep  for  four  years, 
twelve  bufliels  to  the  hogfhead. 

We  come  now  to  the  lafl:  and  mofl:  fimple  operatiori 
in  the  buTinefs  of  brewing,"  which  is  the  tunning.  The 
general  methods  of  doing  this  are,  either  by  having  it 
carried  down  on  men’s  fhoulders,  or  conveying  it  into 
the  cellar  by  the  means  of  leathern  pipes,  commonly 
lifed  for  that  purpofe. 

Your  cafl?s  being  peffedtly  clean,  fweet,  and  dry,  and 
fet  on  the  ftand  ready  to  receive  the  liquor,  firfl;  ficim 
off  the  top  barm,  then  proceed  to  fill  your  calks  quite 
full,  and  immediately  bung  and  peg  them  clofe.  Bore 
a.  hole  with  a tap-borer  near  the  fummit  of  the  ftave, 
at  the  fame  diftance  frorri  the  top  as  the  lower  tap-hole 
is  from  the  bottom,  for  working  through  that  upper 
hole,  which  is  a clean  and  more  efffedtual  method  than 
•Working  it  over  the  calk ; for,  by  the  above  method, 
being  fo  clolely  confined,  it  foon  fets  itfelf  into  a con- 
•vulfive  motion  of  working,  and  forces  itfelf  fine,  pro- 
' •vided  you  attend  to  the  filling  of  your  calks  five  or  fix 
times  a day  ; for  by  too  long  an  omilTion  it  begins  to 
fettle,  and  afterv/ards  being  difturbed,  it  raifes  a lharp 
fermentation,  which  products  an  ineelfant  working  of 
a fpurious  frothj  that  rhay  continue  for  fome  weeks, 
and  after  all  give  your  beer  a crankilh  taller  which 
proper  attention  might  have  prevented. 

Having  thus  gone’ through  the  principal  matters  in 
the  pradical  part  of  brevfing,  we  lhall  now  proceed 
to  inftrudl  the  houfekeeper  in  the  management  of 
ihnalt  liquorsi  the  proper  time  for  brewing,  and  lhall 
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lYiake  foiTie  obfcrvations  on  the  different  qualities  of 
water,  malt,  and  hops. 

'I'he  month  of  Mardi  is  generally  conhdered  as  one 
of  the  principal  fcafons  for  brewing  malt  liquor  for  long 
keeping ; and  the  reafon  is,  becaufe  the  aii  at  that  time 
of  the  year  is  temperate,  and  contributes  to  the  good 
working  or  fermentation  or  the  liquor,  which  principally^ 
promotes  its  prefervation  and  good  keeping.  Very- 
cold  as  well  as  very  hot  weather,  prevents  the  fi  ee  fer- 
mentation orworking  of  liquors;  fothat,  ifyou  brew  in 
very  cold  weather,  unlels  you  ufe  fome  means  to  warm 
the  cellar  while  new  drink  be  working,  it  will  never 
clear  itlelf  in  the  manner  you  would  wifh ; and  the 
fame  misfortune  will  arife,  if,  in  very  hot  weather,  the 
cellar  be  not  put  into  a temperate  ftate.  The  confe- 
quence  of  all  which  will  be,  that  fuch  drink  will  be 
muddy  and  four,  perhaps  beyond  all  recovery.  vMich 
misfortunes  often  happen,  even  in  the  proper  feafon 
for  brewing,  and  that  owing  to  the  badnefs  of  a cellar, 
for  when  they  be  dug  in  fpringy  grounds,  or  are  fub- 
jedl  to  damps  in  winter,  the  liquor  will  chill,  and  grow 
flat  and  dead.  Where  cellars  are  of  this  nature,  it 
will  be  advifeable-  to  make  your  brewings  in  March, 
rather  than  in  Odober  ; for  you  may  keep  fuch  cellars 
temperate  in  fummer,  but  cannot  warm  them  in 
winter.  Thus  your  beer  brewed  in  March  will  have 
due  time  to  fettle  and  adjufl  itfelf  before  the  cold  can 
materially  injure  it. 

It  is  advifeable  to  build  your  cellars  for  keeping  li- 
quors after  fuch  a manner,  that  no  external  air  can- get 
into  them  ; for  the  variation  of  the  air  abroad,  were 
there  free  admiflion  of  it  into  the  cellars,  would  caufe 
as  many  alterations  in  the  liquor,  and  would  thereby 
keep  them  in  fo  unfettled  a tlatc,  as  to  render  them  un- 
fit for  drinking.  Some  people,  curious  in  thefe  mat- 
ters, have  double  doors  to  their  cellars,  with  a view 
that  none  of  the  external  air  may  find  a way  into 
them,  and  are  amply  repaid  for  their  care  and  expence 
by  the  goodnefs  of  their  liquor.  The  intent  of  the 
double  door  is,  to  keep  one  fliut  while  the  other  be 
open,  that,  the  external  air  may  be  excluded.  Such 
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cellars,  if  they  lie  dry  as  they  ought  to  do,  are  faid  Pq 
be  cold  in  fummer,  and  warm  in  winter;  though,  in 
reality,  they  are  conftantly  the  fame  in  point  of  tempe- 
rature. I'hey  feem,  indeed,  cold  in  hot  weather,  but 
that  is  only  becaufe  we  go  into  them  from  a hotter  air 
abroad ; and  the  fame  mode  of  reafoning  will  hold 
good,  with  refpedt  to  their  appearing  warmer  in  winter. 
Hence  it  is  evident,  that  they  are  only  cold  or  warrn 
comparatively,  as  the  air  we  come  out  of  is,  colder  or 
warmer.  This  fhould  be  the  peculiar  property  of  a 
cellar,  if  we  exped  to  have  good  liquor  out  of  it.  As 
for  the  brewing  part  itfelf,  we  have  already  confidered 
that  matter ; what  we  fhall  therefore  further  princi- 
pally touch  upon,  befides  fpeaking  of  cellaring,  will 
relate  to  water,  malt,  hops,  and  the  proper  keeping 
of  liquors. 

To  fpeak  in  general,  the  heft  water  is  river- water,^ 
fuch  as  i?  foft,  and  has  partaken  of  the  air  and  fun  •,  for 
this  eafily  infinuates  itfelf  into  the  malt,  and  extrafts 
its  virtues.  On  the  contrary,  hard  waters  aftringe  and 
bind  the  pores  of  the  malt,  fo  that  its  virtue  is  not 
freely  communicated  to  the  liquor.  It  is  a rule  with 
fome,  that  all  water  that  vwill  mix  with  fdap  is  fit  for 
brewing,  and  they  will  by  no  means  allow  of  any 
other  ; and  it  has  been  more  than  once  experienced, 
that  where  the  fame  quantity  of  malt  has  been  ufed  to 
a barrel  of  river  water,  as  to  a barrel  of  fpring  water^ 
the  river  water  brewing  has  excelled  the  other  in 
ftrength  above  five  degrees  in  twelve  months.  It  muft 
be  obferved  likewife,  that  the  malt  was  not  only  the 
fame  in  quantity  for  one  barrel  as  for  the  other,  but 
was  the  fame  in  quality,  having  been  all  meafurecl 
from  the  fame  heap.  The  hops  were  alfo  the  fame, 
both  in  quality  and  quantity,  and  the  time  in  boiling, 
equal  to  each.  They  were  worked  in  the  fame  inan- 
ner,  and  tunned  and  kept  in  the  fame  cellar.  Here  it 
was  evident,  that  the  only  difference  was  in  the  water, 
and  yet  one  barrel  was  worth  two  of  the  other. 

One  thing  has  long  puzzled  the  ablcft  brewers,  and 
that  is,  when  feveral  gentlemen  in  the  fame  town  have, 
employed  the  fame  brewer,  have  kad  the  fame  malt. 
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the  faiTie  hops,  and  the  fanie  water,  andbiewed  in  the 
fame  month,  and  broached  theif  drink  at  the  fan^e 
time  yet  oae  has  had  beer  extremely  fine,  ftrongand 
well  tafted,  while  the  others  have  had  hardly  any  worth 
drinkin^y.  There  may  be  three  reafons  for  this  dif. 
fcrenceTOne  might  be  the  difference  of  weather,  which 
might  happen  at  the  feveral  brewings  in  this  month, 
and  make  an  alteration  in  the  working  of  the  liquors. 
Secondly,  that  theyeaft  or  barm  might  be  of  different 
forts,  or  in  different  ftates,  wherewith  thefe  liquors 
were  worked  •,  and  thirdly,  the  cellars  were  not 
equally  good.  The  goodnefs  of  fuch  drink  as  is 
brewed  for  keeping,  in  a great  meafure  depends  on 
the  goodnefs  of  the  cellar  iri  which  it  is  kept._ 

The  Dorchefter  beer,  which  is  fo  much  admired,  is 
for  the  mofV  part  brewed  of  chalky  water,  which  is 
almofl  eyery-where  in  that  couqty  j and  as  the  foil  is 
generally  chalk,  the  cellars,  being  dug  in  that  dry  foil, 
contribute  to  the  good  keeping  of  their  drink,  it  being 
of  a clofe  texture,  and  of  a drying  quality,  fo  as  to  dii- 
fipate  damps ; for  damp  cellars,  we  find  by  experince, 
are  injurious  tq  the  keeping  of  liquors,  as  well  as  de- 
ftruftive  to  the  caflcs.  A conftant  temperate  air'  di- 
gefts  and  foftens  malt  liquors,  fo  that  they  tafle  quite 
fmooth  onithe  palate  •,  but  in  cellars  which  are  unequal, 
by  letting  in  heats  and  colds,  the  liquor  is  fubjed  to 
grow  ftale  and  fharp.  For  this  reafon  it  is  that  liquor 
brewed  for  long  voyages  atfea,  fliould  be  perfedly  ripe 
and  fine  before  it  be  exported ; for  when  it  has  had  fuf- 
ficient  time  to  digeft  in  the  cafk,  and  is  racked  from  the, 
bottom,  or  lee,  it  will  bear  carriage  without  injury. 

It  has  been  obferved,  that  in  proportion  to  the  quan- 
tity of  liquor  which  is  inclofed  in  one  caflc,  fo  will  it  be 
a longer  or  fhorter  time  in  ripening.  A veffel,  conr 
taining  two  hogfheads  of  beer,  will  require  twice  as 
much  time  to  perfed  itfelf  as  one  of  a hogfhead  j and 
it  is  found  by  experience,  that  no  veffel  fhould  be  ufed 
for  ftrong  beer,  which  is  intended  to  be  kept  lefs  than 
a hogfhead,  as  one  of  that  quantity,  if  it  be  fit  to  draw 
in  a year,  has  body  enough  to  fupport  it  two,  three,  or 
four  years,  if  it  have  ftrength  of  malt  and  hops  in  it 
as  the  Dorchefter  beer  has. 
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One  great  piece  ofosconomy  is  the  good  mariafve- 
nient  ot  fmall  beer , for  if  that  be  not  good?  dfe 
drinkers  of  It  v/ill  be  feeble  in  fummer  time,  incapable 
of  ftrong  work,  and  will  be  very  fubjed  to  diftempers, 
^elides,  when  the  beer  be  not  good,  a great  deal  will 
be  thrown  away.  The  ufc  of  drink  as  well  as  meat* 
IS  to  nounfh  the  body  ; and  the  more  labour  there  is 
^pon  any  one,  the  more  fubftantial  fliould  be  the  diet. 
In  harveft  time,  the  ill  effeds  of  bad  beer  amon-  the 
workmen  are  vifible;  and  in  great  families,  where 
that  article  has  not  been  attended  to,  the  apothecaries 
bills  have  amounted  to  twice  as  much  as  the  malt 
would  have  come  to,  that  would  have  kept  the  fer- 
vants  in  ftrength  and  good  health.  Befides,  good 
wJjolefome  drink  is  feldom  thrown  away  by  fer- 
vants,  and  thus  the  fparing  of  a little  malt  ends  in  the 
iofs  of  the  mafter.  Where  there  is  good  cellaring, 
therefore,  it  is  advifeable  to  brew  a ftock  of  fmall  beer 
in  March  or  Odober,  or  in  both  months,  to  keep  in 
hogflieads,  ifpofllble.  The  beer  brewed  in  March 
fhould  not  be  tapped  till  Odober,  nor  that  brewed  in 
Odober,  till  the  March  following;  having  this  reo^ard 
^ to  the  quantity,  that  a family,  of  the  fame  number  of 
working  perlons,  will  drink  a third  more  in  lummer 
than  in  winter.  ^ 

If  water  happen  to  be  of  a hard  nature,  it  may  be 
foftened  by  expofing  it  to  the  air  and  fun,  and  puttincr 
into  It  fomc  pieces  of  loft  chalk  to  infufe  ; or,  when 
the  water  be  let  on  to  boil,  in  order  to  be  poured  on 
the  malt,  put  into  it  a quantity  of  bran,  which  will 
help  a little  to  foften  it. 

One  thing  more  is  to  be  mentioned,  refpeding  the 
prefervation  of  ftrong  beer,  and  that  is,  when  once 
the  veftel  be  broached,  regard  ought  to  be  had  to  the 
time  in  which  it  will  be  expended ; for,  if  there  happen 
to  :be  a quick  draught  for  it,  then  it  will  laft  good  to 
the  very  bottom ; but,  if  there  be  likely  tp  be  but  a flow 
draught,  then  do  not  draw  oft  quite  h^lf  before  you 
bottle  it,  otherwife  your  beer  wdll  grow  fiat,  dead,  or 
four.  This  is  obferved  very  much  among  the  curious. 
W e fhall  now  mention  two  or  tliree  particulars  rc- 
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kive  to  malt,  which  may  help  thofc  who  are  «nac-| 
quainted  with  brewing.  In  the  tird; .place,  the  general 
diftindion  between  one  malt  and  another  is,  only  that 
the  one  is  high  and  the  other  low  dried.  1 hat  which 
we  call  high-dried  will,  when  brewed,  produce  a li- 
quor of  a deep-brown  colour  3 and  thd  other,  which 
S the  low-dried,  will  producb  a liquor  of  a pale  co- 
lour. The  firft  is  dried  in  fuch  a manner  as  may  be 
hiid  rather  to  be  fcorched  than  dried,  and  is  far  Ids 
wholefome  than  the  pale  malt.  It  has  alfo  been  ex- 
perienced 'that  brown  malt,  although  it  be  well 
brewed,  will  fooner  turn  fliarp  than  the  pale  malt,  if 

that  be  fairly  brewed.  , ^ 

A gentleman  of  good  experience  in  the  brewery  fays< 
that  the  brown  malt  makes  the  bell:  drink  when  it  is 
brewed  with  a coarfe  river  water,  fuch  as  that  of  the 
Thames  about  London  ; and  that  likewife  being  brew- 
ed with  fuch  watetj  it  makes  very  good  ale  3 but  that 
it  will  not  keep  above  fix  months  without  turning  ftalcj 
and  a little  fharp,  even  though  he  allows  fourteen 
bufhels  to  the  hogfhead.  He  addsj  that  he  has  tried 
the  high-dried  malt  to  brew  beer  with  for  keeping, 
and  hopped  it  accordingly,  and  yet  hfe  could  never 
brew  it  fo  as  to  drink  foft  and  mellow,  like  that 
brewed  with  pale  malt.  There  is  an  acid  quality  in 
the  high -dried  malt,  which  occafions  that  diftemper 
commonly  called  the  heart-burn  in  thofe  that  drink  of 
the  ale  or  beer  made  of  it. 

What  we  have  here  faid  of  malt  is  meant  that  made 
of  barley  3 for  wheat- malt,  pea-malt,  or  thofe, mixed 
with  barley-malt,  though  they  produce  a high-coloured 
liquorj  will  keep  many  years,  and  drink  foft  and 
frnooth,  yet  they  have  the  mum  flavour 

Some  people,  who  brew  with  high-dried  barley- 
malt,.  put  a bag,- containing  about  three  pints  of 
wheat,  into  every  hogfliead  of  liquor,  and  that  has 
fined  it,  and  made  it  drink  mellow.  Others  have  put 
about  three  pints  of  wheat-malt  into  a hogfliead, 
which  has  produced  the  fame  effeft.  But  all  malt- 
iiqiiors,  however  well  they  may  be  brewed,  may  be 
fpoiled  by  bad  cellaring,  and  be  now  and  then  fubjedt 
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to  foment  in  the  cafk,  and  confcquently  turn  thick 
and  four.  _ The  beft  way  to  help  this,  and  bring  the 
liquor  to  itfelf,  is  to  open  the  bung  of  the  cafk  for 
two  or  three  days,  and,  if  that  does  not  flop  the  fer- 
mentation, then  put  in  two  or  three  pounds  of  oyfter- 
fhells,  wafhed,  dried  well  in  an  oven,  and  then  beaten 
to  fine  powder.  Stir  it  a little,  and  jt  will  prefently 
fettle  the  liquor,  make  it  fine,  and  take  off  the  fiiarp 
talte.  As  foon  as  that  be  done,  draw  it  off  into  another 
yeflel,  and  put  a fmall  bag  of  wheat  or  wheat-malt 
into  it,  as  before  diredlcd,  or  in  proportion  to  the 
fize  of  the  veffel.'  Sometimes  fuch  fermentations 
Vv^ill  happen  in  liquor  by  change  of  weather,  if  it  be  in 
a bad  cellar,  and  will,  in  a few  months,  fall  fine  of 
itfelf,  and  grow  mellow. 

High-dried  malt  fhould  not  beufed  in  brewing,  till 
it  has  been  ground  ten  days  or  a fortnight,  as  it  then 
yields  much  ftronger  drink  than  the  fame  quantity  of 
malt  juft  ground  but  if  you  defign  to  keep  malt 
ground  fome  time  before  you  ufe  it,  you  muft  take 
care  to  keep  it  very  dry,  and  the  air  at  that  time  muft 
alfo  be  dry.  As  for  pale  malt,  which  has  not  partaken 
lb  much  of  the  fire,  it  muft  not  remain  ground  above 
a week  before  you  ufe  it. 

As  for  hops,  theneweft  are  much  the  beft,  though 
they  will  remain  very  good  two  years : but  after  that 
they  begin  to  decay  and  lofe  their  flavour,  unlefs  great 
quantities  are  kept  together, in  which  cafe  they  willkeep 
inuch  longer  good  than  in  fmall  quantities.  Thefe,  for 
their  better  prefervation,  fliould  be  kept  in  a very  dry 
place  j though  the  dealers  in  them  rather  choofe  fuch 
places  as  arc  moderately  between  moift  and  dry,  that 
they  may  not  lofe  any  of  their  weight.  Notice  muft 
here  be  taken  of  a method  whiich  has  been  ufen  to  ftalc 
and  decayed  hops,  to  make  them  recover  their  bitter- 
nefs ; and  this  is,  to  unbag  them,  and  fprinkle  them 
with  aloes  and  water,  which,  when  it  has  proved  a had 
hop  year,  has  fpoiled  great  quantities  of  malt  liquor 
about  London  : for  even  where  the  water,  the  malt, 
the  brewer,  and  the  cellars,  be  each  good,  a bad  hop 
will  fpoil  all.  Hence  it  is  evident,  that  every  one  of 
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thefe  particulars  fliould  be  well  chofen  before  the  brew- 
mo- be  fet  about,  or  elleyou  imiit  expe6t  but  abadac:- 
count  of  your  labour.  So  likewife  the  yeaft  or  barm 
which  you  work  yxjur  liquor  with,  mufi;  be  well  confi- 
dered,  or  a good  brewing  may  be  fpoiled  by  that  alone. 

Remember  always  to  be  provided  with  every  ma- 
terial before  you  begin  your  brewing,  as  the  wort  will 
not  wait  for  any  thing. 

It  is  a pradice  in  fome  places  remote  from  town,  to 
dip  w'hilks  into  yeaft,  then  beat  it  well,  and  fo  hang  up 
the  whilks  with  the  yeaft  in  them  to  dry.:  and  if  there 
be  no  brewing  till  two  months  afterwards,  the  beating 
and  ftirring  one  of  thefe  new  whiflcs  in  new  wort  wdi 
raife  a working  or  a fermentation  in  it.  It  is  a rule,  that 
all  liquor  fliould  be  worked  well  in  the  tun,  or  keel, 
before  it  be  put  into  the  veflel,  otherwife  jt  will  not 
eafily  gi'ow  fine.  Some  follow  the  rule  of  beating  down 
the  yeaft  pretty  often  while  it  is  in  the  tun,  and  keep  it 
there  working  for  two  or  three  days,  obferying  to  put 
it  into  the  veflel  juft  when  the  yeaft  begins  to  fall.  This 
liquor  is  commonly  very  fine,  whereas  that  which  is  put 
into  the  veflel  quickly  after  it  is  brewed,  will  not  be 
fine  in  many  months. 

W ith  refped  to  the  feafon  for  brewing  liquor  to  keep, 
it  is  to  be  obferved,  that  if  the  cellars  be  fubjed  to  the 
heat  of  the  fun,  or  warm  fummer  air,  it  will  be  beft  r-> 
brew  in  Odober,  that  the  liquor  may  have  time  todigeft 
before  the  warm  feafon  comes  on;  and  if  cellars  be'in- 
clinable  to  damps,  and  to  receive  water,  the  beft  tim« 
wiU  be  to  brew  in  March.  Some  experienced  brewers 
always  choofe  to  brew  with  the  pale  malt  in  March, 
and  tlie  brown  in  Odober ; for  they  fuppofe,  that  the 
pale  malt  being  made  with  a Id's  degree  of  fire  than  the 
other,  wants  the  fummer  fun  to  ripen  it ; and  fo,  on 
the  contrary,  the  brown,  having  had  a larger  fhare  of 
the  fire  to  diy  it,  is  more  capable  of  defending  kfclf 
againft  the  cold  of  the  winter  feafon.  But  thefe  are 
merely  matters  of  opinion. 

However  careful  you  may  have  been  in  attending  to 
all  the  preceding  particulars,  yet,  if  the  calks  be  not 
in  good  order,  ftfll  the  brewing  may  be  fpoiled.  New 
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cafks  are  apt  to  give  liquor  a bad  tafte,  if  they  be  not 
ivell  fcalded  and  feafoned  feveral  days  fuccefllvely  be- 
fore they  be  iifed.  As  to  old  calks,  if  they  Hand  any 
time  out  of  life,  they  are  apt  to  grow  mufly. 

There  r,ow  remains  little  more  to  be  faid  concerning 
the  management  ofmalt  liquor,  but  that  of  bottling  it. 
The  .bottles  muft  fu-ft  be  .well  cleaned  and  dried ; for%,'ct 
bottles  will  make  the  liquor  turn  mouldy,  or  motliery,  as 
they  call  i tj  and  by  wet  bottles  a great  deal  of  good  beer 
has  been  fpoiled.  T'hough  the  bottles  be  clean  and  dry, 
■yet,  if  the  corks  be  not  new  and  found,  the  liquor  will  be 
ftill  liable  to  be  damaged;  for,  if  the  airpan  getintothe 
bottles,  the  liquor  will  grow  flat,  and  vAW  never  rife. 
Many  who  flattered  themfelves  that  they  knew  how  to 
be  faving,  by  ufing  old  corks  on  this  occafion,  have 
I'poiled  as  much  liquor  as  flood  diem  in  four  on  five 
pounds,  only  for  want  of  laying  out  three  or  four  fhil- 
hngs.  If. bottles  be  corked  as  they  fliould  be,  it  will 
be  difiicult  to  pull  out  the  conk  without  a ferew ; and 
to  be  fure  to  draw  the  eork  without  breaking,  the 
jferew  ought  to  go  through  the  cork,  and  then  the  air 
mud  necclfarily  find  a pafTage  where  the  ferew  has 
paired,  and  therefore  the  cork  muft  be  good  for  nothing. 

J f a cork  has  once  been  in  a bottle,  though  it  has  not 
been  drawn  w'idi  a ferew,  yet  that  cork  will  turn  mufty 
as  foon  as  it  be  expofed  to  the  air,  and  will  communi- 
nicate  its  ill  ,fla-vour  to  the  bottle  in  which  it  be  next  put, 
and  fpoil  the  liquor  that  way.  In  the  choice  of  corks^ 
take  thofe  that  are  Toft  and  clear  from  fpecks. 

You  may  alfo  obferyc,  in  the  bottling  ofliquor,  tj-ac 
the  top  and  middle  of  the  hogfliead  are  the  flrongefl, 
and  will  fooner  rile  in  the  -bottles  than  the  bottom. 
When  once  you  begin  to  bottle  a vefTel  of  any  liquor, 
,be  fure  not  to  leave  it  till  all  be  completed,  otherwife 
it  will  have  different  tafles. 

If  you  find.that.a  veflel  ofliquor  begins  to^.g.row  flat 
wliilfi  it  is  in  common  draught,  bottle  it,  and  into  every 
:bottle  put  apiece  of  loaf  fugar  of  about  the  fi^e  of  a 
walnut,  which  will  make. it  rife  and  come  to  itfelf-,  and 
to  forward  its  ripening,  you  may  fet  fome  bottles  in  hay 
m a warm  place ; but  ftraw  will  not  aflift  its  ripening. 
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Where  there  arc  not  good  cellars,  holes  have  been 
fhnk  in  the  ground,  and  large  oil  jars  put  into  them,  and 
the  earth  filled  dole  about  the  fides.  One  ofthcfc  jars 
may  hold  about  a dozen  cjuart  bottles,  and  ■\vill  keep  the 
liquor  very  well  ■,  but  the  tops  of  the  jars  muft  be  kept 
Gloie  covered  up.  In  winter  time,  when  the  weather  is 
frofty,  (hut  up  all  the  lights  or  windows  of  your  cellars, 
and  cover  them  clofewith  horfe-dung,  or  horfe-litterj 
but  it  is  much  better  to  have  no  lights  or  windows  at  all 
to  any  cellar,  for  the  reafon.s  before  given. 

Should  you  have  an  opportunity  of  brewing  a good 
ftock  of  fmall  beer  in  March  and  Oftober,  fome  of  it 
may  be  bottled  at  fix  months  end,  putting  into  every 
bottle  a lump  of  loaf  fugar.  This  will  be  a very  re-^ 
frefliing  drink  m the  fummer.  Or,  if  you  happen  to 
brew  in  fummer,  and  are  defirous  of  brilk  fmall  beer,  as 
loon  as  it  be  done  working,  bottle  it  as  above  direbled, 


HOUGH  we  have  already,  in  different  pdrt?i 
of  this  work,  occafionally  reminded  the  houfe- 


keeper  and  cook  of  the  fatal  confequences  attending 
coppers  and  faucepans  not  being  properly  tinned, yet 
we  lhali  here  enter  on  a particular  inquiry  into  the  na^ 
ture  and  property  of  culinary  poifons,  for  the  inform-, 
ation  and  fatisfadtion  of  ihofe  who  may  wifli  to  have 
a more  perfedl  knowledge  of  fuch  important  matters. 
By  the  ufe  of  copper  veffels  for  dreffing  our  food, 
we  are  daily  expofed  to  the  danger  of  poifon  j and 
even  the  very  air  of  a kitchen,  abounding  with  olear 
ginous  and  faline  particles,  difpofes  thofc  veffels  to  dif- 
folution  before  they  be  ufcd.  Copper,  when  handled, 
yields  an  offenfivc  fmell  j and,  if  touched  with  the 
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tongue,  has  a fharp  pungent  tafte,  and  even  excites  s 
naufea.  Verdighie  is  nothing  but  a folution  of  this 
metal  by  vegetable  acids  5 and  it  is  well  known,  that  a 
very  fmall  quantity  of  this  folution  will  produce  cho- 
lics,  vomitings,  intolerable  rhirft,  univerfal  convul- 
fions,  and  other  dangerous  fymptoms.  If  thefe  efFedts, 
and  the  prodigious  divifibility  of  this  metal,  be  confi- 
dered,  there  can  be  no  doubt  of  its  being  a violent  and 
fubtle  poifon.  W ater,  by  Handing  fome  dme  in  a cop- 
per veffel,  becomes  impregnated  with  verdigrile,  as 
may  be  demonftrated  by  throwing  into  it  a fmall  quan- 
tity of  any  volatile  alkali,  which  will  immediately 
tinge  it  with  a paler  or  deeper  blue,  in  proportion  to 
the  ruft  contained  in  the  water.  Vinegar,  apple-fauce, 
greens,  oij,  greafe,  butter,  and  almoft  every  other 
kind  of  food,  will  extradl  the  verdigrife  in  a gr?at  de- 
gree. Some  people  imagine,  that  the  ill  effefts  of  cop- 
per are  prevented  by  its  being  tinned,  which  indeed  is 
the  only  preventative  in  that  cafe  ; but  the  tin,  vyhich 
adheres  to  the  copper,  is  fo  extremely  thin,  that  it  is 
foon  penetrated  by  the  verdigrife,  which  infinuates  it- 
felf  through  the  pores  of  that  metal,  and  appears  green 
upon  the  furface. 

Verdigrife  is  one  of  the  moft  violent  poifons  in  na- 
ture; and  yet,  rather  than  quit  an  old  cuftom,  the 
greater  part  of  mankind  are  content  to  fw  allow  fome  of 
this  poifon  every  day.  Our  food  receives  its  quantity 
of  poifon  in  the  kitchen,  by  the  ufe  of  copper  pans  and 
dilhes ; the  brewer  mingles  poifon  in  your  beer,  by 
boiling  it  in  copper ; fait  is  dift^buted  to  the  people 
from  copper  fcales,  covered  with  verdigrife;  our  pick- 
les are  rendered  green  by  an  infufion  of  copper ; tire 
paftry-cook  bakes  our  tarts  in  copper  patty-pans ; but 
confeftions  and  fyrups  have  greater  powers  of  deft  ruc- 
tion, as  they  are  fet  over  a fire  in  copper  vcfifels  which 
have  not  been  tinned,  and  the  verdigrife  is  plentifully 
extradted  by  the  acidity  of  the  compofition.  After  all, 
though  we  do  not  fwallow  death  in  a fingle  dofe,  yet 
it  is  certain  that  a quantity  of  poifon.  however  linall, 
which  is  repeated  with,  every  meal,  m.ufl  produce  mo.e 
fatal  eifedls  chan  is  generally  believed. 
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IBell-metal  kettles  are  frequently  ufed  in  boiling  cu- 
cumbers for  pickling,  in  order  to  make  them  green.; 
but  this  is  a pracftice  as  abfurd  as  it  is  dangerous.  If 
the  cucumbers  acquire  any  additional  greennefs  by  the 
ufe  of  thele  kettles,  they  can  only  derive  it  from  the 
copper,  of  which  they  are  made ; and  this  very  reafon 
Ought  to  be  fufficient  to  overturn  fo  dangerous  apradtice. 

According  to  fome  writers,  bell-metal  is  a compo- 
fition  of  tin  and  copper,  or  pewter  and  copper,  in  the 
proportion  of  twenty  pounds  of  pewter,  or  twenty-three 
pounds  of  tin,  to  one  hundred  weight  of  copper.  Ac- 
cording to  others,  this  metal  is  made  in  the  proportion 
of  one  thoufand  pounds  of  copper  to  two  or  three  hun- 
dred pounds  of  tin,  and  one  hundred  and  fifty  pounds 
of  brals.  Spoens,  and  other  kitchen  utenfils,  are  fre- 
quently made  of  a mixed  metal,  called  alchemy,  or,  as 
it  is  vulgarly  pronounced,  ochimy.  The  ruft  of  this 
metal,  as  well  as  that  of  the  former,  is  highly  pernicious. 

The  author  of  a traft  entitled,  Serious  Reaedions 
attending  the  Ufe  of  Copper  Veffels,  pubimied  in  Lon- 
don in  1755,  aaerts,  that  the  great  frequency  ofpalfies, 
apoplexies,  madnefs,  and  all  the  frightful  train  of  ner- 
vous diforders  which  fuddenly  attack  us,  without  our 
being  able  to  account  for  the  caufe,  or  which  gradually 
weaken  our  vital  faculties,  are  the  pernicious  effe6ts  of 
this  poifonous  matter,  taken  into  the  body  infenfibly 
with  our  victuals,  and  dtereby  intermixed  with  our 
blood  and  juices. 

However  this  may  be,  certain  it  is,  that  there  have 
been  innumerable  inflances  of  the  pernicious  confe- 
qiiences  of  eating  food  drelTed  in  copper  veflels,  not 
fufficiently  cleaned  from  this  ruft.  On  this  account, 
the  fenateof  Sweden,  about  the  year  1753,  prohibited 
copper  veflels,  and  ordered  that  no  veftels,  except  fuch  " 
as  were  made  of  iron,  fhould  be  tiled  in  their  fleets  and 
armies.  But  if  copper  veflels  muft  be  ftill  continued 
every  cook  and  good  houfewife  fhould  be  particularly 
careful  in  keeping  them  clean  and  well  tinned,  and 
lliou  d fuffer  nothing  to  remain  in  them  longer  than  is 
ablolutely  neceffary  for  the  purpofes  of  cooLry. 

Lead  is  a metal  eafily  corroded,  efpecially  by  the 
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warm  fteaitis  of  acids,  Tuch  as  vinegar,  cider,  lemon- 
juice,  Rhenifh  wine,  &c.  and. this  folution,  or  fait  of 
lead,  is  a flow  and  infiduous,  though  certain  poifon.  The 
glazing  of  all  our  common  brown  pottery  Ware  is  either 
lead  or  lead  ore;  if  black,  it  is  a lead  ore,  with  a fmall 
proportion  ofmanganefe,whichis  a fpecies  of  iron  ore; 
if  yellow,  the  glazing  is  lead  ore,  and  appears  yellowilh 
by  having  fome  pipe  or  white  day  under  it.  The  co- 
lour of  the  common  pottery  ware  is  red,  as  the  veflels 
are  liiade  of  the  fame  clay  as  common  bricks.  Thefe 
veifels  are  fo  porous',  that  they  are  penetrated  by  all  falts 
acid  or  alkaline,  and  are  unfit  for  retaining  any  faline 
fubftances.  They  are  improper,  though  too  often  ufedy 
for  preferving  four  fruits  or  pickles.  The  glazing  of 
fuch  veflels  is  corroded  by  the  vinegar ; for,  upon 
evaporating  the  liquor,  a quantity  of  the  fait  of  lead 
will  be  found  at  the  bottom.  A fure  way  of  judging 
whether  the  vinegar,  or  other  acid,  have  diflblved  part 
of  the  glazing,  is  by  their  becoming  vapid,  or  lofing 
tlieir  fharpnefs,  and  acquiting  a fweetifli  tafte  by  {land- 
ing in  them  for  fome  time ; in  which  cafe  the  contents 
mutt  be  thrown  away  as  pernicious. 

• T he  fuhftance  of  the  pottery  ware,  commonly  called 
Delft,  the  belt  being  made  at  Delft  in  Holland,  is  a 
whitifo  clay  when  baked,  and  loft,  as  not  having  endured 
a- great  heat  in  baking.  The  glazing  is  a compofition 
of calcined  lead,  calcined  tin,  fand,  fome  coarfe alkaline 
fait,  and  fandiver;  which  being  run  into  a white  glafs, 
the  white  colour  being  owing  to  the  tin,  is  afterwards- 
ground  in  a mill,  then  mixed  with  water,  and  the  vef- 
feis,  after  being  baked  in  the  furnace,  are  dipped  into 
it,,  and  put  again  into  the  furnace-;  by  which  means, 
with  a fmall  degree  of  heat,  the  white  glafs  runs  upon 
the  veflels.  This  glazing  is  exceedingly  foft,  and  eafily 
cracks..  What  effedls -acids  will  have  upon  it,  the  v/ri- 
ter  of  thefe  confid'erations  cannot  fay  ; but  they  feenrr 
to  be  improper  for  infpiflating  the  juice  of  lemons,, 
oranges,  or  any  other  acid  fruits.  ■ 

. .The  moft  proper  veflels  for  thefe  purpofes  are  por- 
celain or  China  ware,  the  fubftances  of  chem.being  of  fo 
clofe  a,  textui'e,'  ihait  no  faline  or.  other  liquor  can  pe- 
netrafo  them.  The  glazing,  whicn  is  likewife  made  of 
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tiie Tubftance  of  the  china,  is  fo  firm  and  clofe,  that  no 
Alt  or  laiineiLibltance  can  have  the  kiift  efFeift  upon  it. 
It  mufi,  however,  be  oblerved,  that  this  remark  is 
applicab.'e  only  to  the  porcelain  made  in  China  j for 
fomeipecies  ot  the  European  manufa£lory  are.  certainly 
glazed  with  a fine  glais  of  lead,  &c. 

The  Hone  ware,  commonly  called  Staffordlhire  w^are, 
is  the  next  to  china.  The  fubftance  of  thefe-  vefiels  is 
a compofition  of  black  flint,  and  a ftrong  clay,  .that 
bakes  white.  Their  outfides  are  glazed,  by  throwing 
into  the  furnace,  when  well  heated,  common  or  fea  fait 
decrepitated,  the  fleam  or  acid  of  which,  flying  up 
among  the  vefiels,  vitrifies  the  outfide  ofthem,  and  gives 
them  the  glazing.  This  flone  ware  does  not  appear  to 
be  injured  or  afi'efled  by  any  kind  of  falts,  either  acid 
or  alkaline,  or  by  any  liquors  hot  or. cold.  Thefe  are 
therefore  extremely  proper  for  all  common  ufes ; but 
they  require  a careful  management,  as,  they  are  more 
.apt  to  Clack  with  any  fudden  heat,  than  china. 

Having  thus  confidered  the  nature  of  copper  and 
earthen  utenfils  for  the  ufe  of  the  kitchen,  we  fhail  pro- 
ceed to  make  fome  few  remarks,  on  die  poifonous  qua- 
li ties  of  mufhrooms,  hemlock,  and  laurel,  the  lafl;  of 
which  has  lately  fo  much  engrofied  the  converfadon  qf 
all  ranks  of  people. 

Mujhroo^  liave  been  long  ufed  in  fauces,  in  ketchup, 
and  other  forms  of  cookery ; they  were  highly  efteemed 
^y  the.  Romans,  as  they  are  at  prefent  by  the  French, 
talians,  and  other  nations.  Pliny  exclaims  again!!  the 
luxury  of  his  countrymen  in  this  article,  wonders  what 
extraordinary,  pleafurq.  there  can  be  in  eating  fuch  dan- 
gerous food.  The  ancient  writers  on  the  Materia  Me- 

'u  that  mufhrooms  are  in  general  un- 

• wholefome ; and  the  moderns,  Lemery,  Allen,  Geof- 
troy,  boerhaave,  Linnqsus,  and  others,  concur  in  the 
.fame  opinion  1 here  are  numerous  inftances  on  re- 

thJr  r?  ^ oir  fatal  effeds,  and  almoft  all  authors  agree, 
that  they  are  fraught  with  poifon.  ^ ^ 

The  common  efculent  kinds,  if  eaten  too  freely  fre- 

ricknefies,  vomitings,  di- 
as,  dyfenteries,  and  other  dangerous  fymptoms 
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It  is  therefore  to  be  wiflied,  that  they  were  banlfhed 
from  the  table  ; but,  if  the  palate  mull  be  indulged  in 
thefc  treacherous  gratifications,  or,  as  Seneca  calls  them, 
this  voluptuous  poifon,  it  is  nccefTary  that  thofe,  who 
are  employed  in  collefting  them,  fhould  be  extremely 
cautious,  left  they  fhould  colledl  fuch  as  are  abfolutely 
pernicious ; which,  confidering  to  whofe  care  this  is 
generally  committed,  may,  and  undoubtedly  frequently 
has  happened.  The  eatable  muflirooms  at  ftrft  appear 
of  a roundifti  form,  like  a button  •,  the  upper  part  and 
the  ftalk  kre  very  thin ; the  iinder  part  is  of  a livid  flefii 
colour;  but  the  flefhy  part,  when  broken,  is  very  white. 
When  thefe  are  fuftcred  to  remain  undifturbed,  they 
will  grow  to  a large  fize,  and  expand  themfelves  almoft 
to  a flatnefs,  and  the  red  part  underneath  will  change 
to  a dark  colour. 

Small  Hemlock^  though  it  feems  not  to  be  of  fo  vi- 
rulent a nature  as  the  larger  hemlock,  yet  Boerhaave 
places  it  among  the  vegetable  poifons,  in  his  Infti- 
tutes ; and  in  his  Hiftory  of  Plants,  he  produces  an 
inftance  of  its  pernicious  eftefts.  It.  is  therefore  ne- 
ceflary  to  guard  againft  it,  in  colleding  herbs  for  fal- 
lads  and  other  purpofes.  Attend  therefore  to  the  fol- 
lowing defeription ; 

The  ftrft  leaves  are  divided  into  numerous  fmall 
parts,  which  are  of  a pale  green,  oval,  pointed,  and 
deeply  indented.  The  ft^lk  is  flender,  upright,  round, 
ftriated,  and  about  a yard  high.  The  flowers  are  white, 
growing  at  the  tops  of  the  branches  in  little  umbels. 
It  is  an  annual  plant,  common  in  orchards  and  kitchen 
gardens,  and  flowers  in  June  and  July.  This  plant 
has  been  often  miftaken  for  parfley,  and  from  thence 
It  has  received  the  name  of  fool’s  parfley. 

The  water  diftilled  from  the  leaves  of  the  common 
laureU  been  frequently  mixed  with  brandy,  and 
other  fpirituous  liquors,  in  order  to  give  them  the  fla- 
vour of  ratafia ; and  the  leaves  are  often  ufed  in  cook- 
eiy,  to  communicate  the  fame  kind  of  tarte  to  creams, 
cuftards,  puddings,  and  fome  forts  of  Iweetmeats.  Bul 
in  the  year  1728,  an  account  of  two  women  dying  fud- 
denly  in  Dublin,  after  drinking  fome  of  the  emnmon 
diftilled  laurel  water,  gave  rife  to  feveral  experiments, 
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made  upon  dogs,  with  tlie  diftilled  water,  and  with  the 
inrufion  of  the  leaves  of  the  conrnrion  laurel,  comiTiu- 
nicated  by  Dr.  Madden,  Phyfician  at  Dublin,  to  the 
Royal  Society  in  London  : and  afterwards  repeated, 
in  the  year  1731,  and  continued  by  Dr.  Mortimer,  by 
whicli  it  appeared,  that  both  the  water  and  the  infufion 
brought  on  convulfions,  palfy,  and  death. 

'J  'he  laurel  of  the  ancients,  or  the  bay^  is,  on  the  con- 
trary, ot  a Ikilutary  nature,  and  of  ufe  in  feyeral  difor- 
ders ; but  the  common  laurel  is  a plant  of  a very  de-' 
llruftive  kind,  and,  taken  in  a large  quantity,  is  a rnoft 
formidab'e  poifon.  However,  if  it  be  adminiftered 
with  proper  caution,  and  in  fmall  proportion,  the  leaves 
of  the  plant  are  generally  thought  to  be  innocent;  and 
therefore,  for  kitchen  purpofes,  as  the  flavouring  of 
cuftards,  and  fuch  like,  the  ufe,  in  guarded  and  com- 
mon moderation,  may  be  continued  in  perfed  fafety. 
The  bitter  parts  of  the  plants,  in  which  all  the  noxious 
properties  are  fuppofed  to  refide,  are  determined  to  be 
the  fame  in  quality,  and  not  fenfibly  different  in  degree, 
from  the  bitter  almond,  or  from  the  kernels  of  any  of 
the  ftoned  fruits.  Linnaeus  fays,  that  in  Holland,  an 
infufion  of  this  kind  of  laurel  is  ufed  in  the  pradfice  of 
the  healing  art.  Miller  alfo  fays,  that  laurel-leaves  ^.re 
perfefUy  innocent.  A nice  attention,  however,  is  cer- 
tainly neceflfary  in  the  ufe  of  them. 


S E C T I O N II. 

Confiderations  on  the  Adulteration  of  Bread  and  Flour, 

IN  the  adulteration  of  flour,  mealmen  and  bakers 
have  been  known  to  ufe  bean-meal,  chalk,  whiting, 
flacked  lime,  alum,  and  even  afhes  of  bones.  The  firll, 
bean-flour,  is  perfedly  innocent,  apd  affords  a nourifh- 
ment  equal  to  that  of  wheat ; but  there  is  a roughnefs 
in  bean-flour,  and  its  colour  is  dufky.  To  remove 
thefe  defeats,  chalk  is  added  to  whiten  it ; alum  to  give 
the  whole  compound  that  confiftence  which  is  necef- 
fary  to  make  it  knead  well  with  the  dough ; and  jalap. 
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to  take  off  the  aftringency.  Some  people  may  fuppofej 
that  thefe  horrid  iniquities  are  only  imaginary,  or  at 
leaft  exaggerated,  and  that  fuch  mixtures  muftbe  dif- 
coverable  even  by  the  moft  ordinary  tafte  ; but,  as 
fome  adulterations  of  this  nature  have  certainly  been 
pradlifed,  the  following  expeiriments  may  ferve  to 
gratify  curiofity,  or  difcover  frauds,  where  any  fuch 
l«ve  been  committed. 

To-detecl  the  adulteration  of  flour  with  whiting  or 
chalk,  mix  it  with  fome  juice  of  lemon  or  good  vine- 
gar. If  the  flour  be  pure,  they  will  remain  together 
at  reft;  but  if  there  be  a mixture  of  whiting  or  chalk,, 
a fermentation,  like  the  working  of  yeaft,  will  enlue. 
The  adulterated  meal  is  whiter  and  heavier  than  the 
good  : the  quantity  that  an  ordinary  tea-difh  will  con- 
tain, has  been  found  to  weigh  more  than  the  fame 
quantity  of  genuine  flour,  by  four  drachms  and  nineteen 
grains  Troy. 

The  regular  method  of  detedting  thefe  frauds  in 
bread  is  thus  : Cut  the  crumb  of  a loaf  into  very  thin 
llices  ; break  them,  but  not  into  very  fmall  pieces,  and 
put  them  into  a glafs  cucurbite,  with  a large  quantity  of 
water.  Set  this,  without  fhaking,  in  afand  furnace, 
and  let  it  ftand,  with  a moderate  warmth,  twenty-four 
hours.  The  crumb  of  the  bread  wUl,  in  this  time, 
foften  in  all  its  parts,  and  the  ingredients  will  feparate 
from  it.  The  alum  will  diffolve  in  the  water,  and  may 
be  extrafied  from  it  in  the  ufual  way.  The  jalap,  if 
any  has  been^ufed,  will  fwim  upon  the  top  in  a coarfe 
film  ; and  the  other  ingredients,  being  heavy,  will  fink 
to  the  bottom.  This  is  the  beft  and  moft  regular  me- 
thod of  finding  the  deceit ; but  as  cucurbites  and  fand 
furnaoes  are  not  at  hand  in  private  families,  the  follow- 
ing is  ;a  more  familiar  method  : Slice  the  crumb  of  a 
loaf  as  before  diredted,  and  put  it  with  a great  deal  of 
water  into  a large  .earthen  pipkin.  Set  this  over  a 
gentle  fire,  and  keep  it  a long  time  moderately  hot. 
Then  pour  off  the  pap,  and  the  bone  allies,  or  other 
ingredients,,  will  be  found  at  the  bottom. 

Having  fpoken  thus  much  of  the  adulteration  of 
.wheat  and  bread,  and  as  the  bufinefs  of  baking  often 
falls  under  the  infjpedtion  of  the  houfekeeper,  particu- 
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larly  in  country  refidenccs,  we  lliall  here  give  inftiuc- 
cions  for  that  purpofe. 

To  make  JVhite  Bread  in  the  London  Manner. 

PUT  a bufliel  of  the  fineft  well-drelTed  flour  in  at 
one  end  of  the  kneading-trough.  Then  take  a gallon 
of  water,  which  bakers  call  liquor,  and  lome  yeaft.  Stjr 
it  into  the  liquor  till  it  looks  of  a good  bro'wn  colour, 
and  becrins  to  curdle.  Strain  and  mix  it  with  your  flour 
till  it  be  about  the  thicknefs  of  a feed-cake,  then  cover 
it  -with  the  lid  of  the  trough,  and  let  it  ftand  three 
hours.  As  foon  as  you  fee  it  begin  to  fall,^take  a gal-- 
lon  more  of  liquor,  weigh  three  quarters  of  a pound  of 
fait,  and  with  your  hand  mix  it  well  with  the  water. 
Strain  it,  and  with  this  liquor  make  your  dough  of  a 
moderate  thicknels,  fit  to  make  up  into  loaves,  d hen 
cover  It  again  With  the  lid,  and  let  it  ftand  tnree  houis 
more.  In  the  mean  time  put  your  wood  into  the  oven, 
which  wdll  require  two  hours  ^eating.  1 hen  clear  the 
oven,  and  begin  to  make  your  bread  ; put  it  in,  clofe 
up  the  oven,  and  three  hours  will  bake  it.  When  once 
the  bread  be  put  in,  you  muft  not  open  the  oven  till 
the  bread  be  baked  ; and  take  care  in  fummer  that  your 
water  be  milk  warm,  and  in  winter  as  hot  as  your 
finger  will  bear.  All  flour  does  not  require  the  fame 
quantity  of  water ; but  that  experience  will  teach  you 
in  two  or  three  times  making. 

Lo  make  Leaven  Bread. 

BREAD  made  without  barm,  mufl  be  by  the  afllfl- 
ance  of  leaven.  Take  a lump  of  dough;  about  two 
pounds  of  your  laft  making,  which  has  been  raifed  by 
barm.  Keep  it  by  you  in  a wooden  veffel,  cov^  it 
v/ell  with  flour,  and  this  will  be  your  leaven,  the 
night  before  you  intend  to  bake,  put  your  leaven  to  a 
'peck'  of  flour,  and  work  thetri  well  together  with  warm 
water.  Let  it  lie  in  a dry  wooden  veffel,  w'oll  covered 
with  a linen  cloth  and  a blanket,  and  keep  it  in  a warm 
place.  This  dough,  kept  warm,  will  rife  again  next 
morning,  and  will  be  fufficient  to  mix  with  two  or 
three  bufhels  of  flour,  being  mixed  up  with  warm  water 
and  a. little  fait.  When  it  be  well  worked  up,  and 
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thoroughly  mixed  with  the  flour,  let  it  be  well  covered 
W!_th  linen  and  blanket,  until  you  find  it  begin  to 
nle.  Then  knead  it  well,  and  work  it  up  into  bricks 
or  loaves,  making  the  loaves  broad,  and  not  fo  thick 
and  high  as  is  frequently  done,  by  which  means  tlie 
bread  will  be  better  baked.  Always  keep  by  you  two 
or  more  pounds  of  the  dough  of  your  laft  bakino-,  v/dl 
covered  with  flour,  to  make  leaven  to  ferve  froTn  one 
bjKing  day  to  another;  and  the  more  leaven  you  put 
to  the  flour,  the  lighter  the  bread  will  be.  Thefrelher 
tne  leaven,  the  lefs  four  will  be  the  bread. 

To  make  French  Bread. 

PUT  a pint  of  milk  into  three  quarts  of  water;  in 
winter,  let  it  be  fcalding  hot,  but  only  little  more  than 
milk-warm  in  fummer.  Having  put  in  fait  fufficient 
to  your  tafie,  take  a pint  and  a half  of  good  ale  yeaft ; 
but  take  care  that  it  be  not  bitter.  Lay  it  in  a gallon 
of  water  the  night  before  ; pour  it  off  the  water,  ftir 
your  yeart  into  the  milk  and  water,  and  then  with  your 
hand  break  in  a little  more  than  a quarter  of  a pound 
of  butter.  Work  it  well  till  it  be  dilTolved,  then  beat 
up  two  eggs  in  a baibn,  and  ftir  them  in.  Take  about 
a peck  and  a half  of  flour,  and  mix  it  with  your  liquor. 
In  winter,  your  dough  muft  be  made  pretty  ftiff',  but 
more  flack  in  fummer ; fo  that,  you  may  ufe  a little 
more  or  lefs  flour,  according  to  the  ftiffnefs  of  your 
dough ; but  mind  to  mix  it  well,  and  the  lefs  you  work 
it,  the  better.  You  muft  ftir  your  liquor  into  the 
flour  as  you  do  for  pie-cruft ; and  after  your  dough  be 
made,  cover  it  with  a cloth,  and  let  it  lie  to  rife  while 
the  oven  be  heating.  When  they  have  lain  in  a quick 
oven  about  a.  quarter  of  an  hour,  turn  them  on  the 
other  fide,  and  let  them  lie  about  a quarter  longer. 
Then  take  them  out,  and  chip  all  your  French  bread 
with  a knife,  which  will  be  better  than  rafping  it, 
making  it  look  fpongy,  and  of  a fine  yellow  ; whereas 
the  rafping  takes  off  that  fine  colour,  and  makes  it 
look  too  fmooth. 

To  make  Oat -Cakes  and  Muffins. 

TAKE  a pint  and  a half  of  good  ale  yeaft  from  pale 
malt,  if  you  can  get  it,  becaufe  that  is  whiteft.  Let  the 
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yeaft  lie  in  water  all  night, the  next  day  pour  off  thcwater 
clear,  make  two  gallons  of  water  juft  milk-warm,  but 
not  fo  hot  as  to  fcald  your  yeaft,  and  two  ounces  of  fait. 
Mix  your  water,  yeaft,  and  fait  well  together  for  a quar- 
ter of  an  hour.  Then  ftrain  it,  and  with  a bufhel  of 
Hertfordfliire  white  flour  mix  up  your  dough  as  light 
as  poflible,  and  let  it  lie  in  your  trough  an  hour  to  rife. 
Then  roll  it  with  your  hand,  and  pull  it  into  little 
pieces  about  as  big  as  a large  walnut.  Roll  them  with 
your  hand  in  the  fhape  of  a ball,  lay  them  on  your 
table,  and  as  faft  asyou  do  them,  lay  apiece  of  flannel 
over  them,  and  be  fure  to  keep  your  dough  covered 
with  flannel.  When  you  have  rolled  out  all  your  dough, 
begin  to  bake  die  firft  you  made,  and  by  that  time  they 
will  be  Ipread  out  in  a right  form.  Lay  them  on  your 
iron,  and  as  foon  as  one  fide  be  fufliciently  coloured, 
turn  them  on  the  other  j but  take  great  care  that  they 
do  not  burn,  or  be  too  much  difcoloured,  of  which 
you  will  be  a fufficient  judge  from  a little  experience.  If 
your  iron  be  too  hot,  as  will  fometimes  be  the  cafe, 
put  a brick-bat  or  two  in  the  middle  of  the  fire  to 
flacken  the  heat.  Here  it  is  undoubtedly  neceffary  to 
mention  in  what  manner  the  thing  you  bake  on  muft 
be  made.  Build  a place  as  if  you  were  going  to  fet  a 
copper ; but  inftead  ofa  copper,  place  a piece  of  iron 
all  over  the  top,  in  form  juft  the  fame  as  the  bottom  of 
an  iron  pot,  and  make  your  fire  underneath  with  coal, 
as  in  a copper.  Obferve,  that  muffins  are  made  the 
fame  way  : with  this  difference  only,  that,  when  yon 
pull  them  to  pieces,  you  muft  roll  them  in  a good  deal 
of  flour,  and  with  a rolling-pin  roll  them  thin.  Then 
cover  them  with  a piece  of  flannel,  and  they  will  rile 
to  a proper  thicknefs  j but,  if  you  find  them  too  big 
or  too  little,  you  muft  roll  your  dough  accordingl\\ 
Muffins  muft  not  be  the  leaft  difcoloured ; and  in  order 
to  prepare  them  for  eating,  toaft  tliem  crifp  on  both 
fides.  Then  pull  them  open  with  your  hand,  and  they 
will  be  like  a honey-comb.  Lay  in  as  much  butter  as 
you  intend  to  life,  then  clap  them  together  again,  and 
fet  them  by  the  fire.  When  you  think  the  butter  be 
melted,  turn  them,  that  both  fides  may  be  buttered 
alike  i but  do  not  tov.ch  them  with  a knife,  either  to 
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fprcad  or  cut  them  open,  as  that  will  make  them 
heavy.  You  may,  however,  cut  them  acrofs  with  a 
knife,  when  the  butter  be  properly  melted. 

’To  p'referve  Tcafi. 

IF  you  wilTi  to  preferve  a large  flock  of  yeafl,  whicH 
W'iil  keep  and  be  of  ufe  for  leveral  months,  either  to 
make  bread  or  cakes,  you  muft  follow  thefediredlions. 
When  you  have  plenty  of yeafl,  and  are  apprehenfive  of 
a future  fcarcity,  take  a quantity  of  it,  flir  and  work 
it  well  with  a whifk  until  it  becomes  liquid  and  thin. 
Then  get  a large  wooden  platter,  cooler,  or  tub,  clean 
and  dry,  and  with  afoft  brufh  lay  a thin  layer  of  yeafl 
on  the  tub,  and  turn  the  mouth  downwards,  that  no 
dufl  may  fall  upon  it,  but  fo  that  the  air  may  get  under 
to  dry  it.  When  that  coat  be  very  dry,  then  lay  on 
another,  and  fo  on  till  you  have  a fufficient  quantity, 

' even  two  or  three  inches  thick,  always  raking  care  that 
the  yeafl  be  very  dry  in  the  tub  before  you  lay  any  more 
on,  and  this  will  keep  good  for  leveral  months.  When 
you  have  occafion  to  ufe  this  yeafl  cut  a piece  off,  and 
lay  it  into  warm  water;  then  flir  it  together,  and  it 
will  be  fit  for  ufe.  If  it  be  for  brewing,  take  a large 
handful  of  birch  tied  together,  dip  it  into  the  yeafl,  and 
hang  it  up  to  dry.  In  this  manner  you  may  do  as 
many  as  you  pleafe ; but  take  care  no  dufl  comes  to  it. 
When  your  beer  be  fit  to  fet  to  work,  throw  in  one  of 
tliefe,  and  it  will  make  it  work  as  well  as  if  you  had 
frefli  yeafl. 


SECTION  III. 

Propet'  hJourijhments  for  the  Sick. 

r^'AHOrjGlI  it  is  not  our  intention  to  invade  the 
J province  of  the  phyfician  or  apothecary,  that 
beino-  totally  foreign  to  the  plan  of  a work  of  this  kind, 
yet  i?is  certainly  the  indifpenfableduty  of  every  houfcr- 
keeper,  to  know  how  properly  to  provide  every  kind 
of  kitchen  nourifhment  for  the  fick.  Tliis  will  ap- 
pear the  more  neceffary,  when  we  refieft  how  many 
lives  have  been  laved  by  the  adininiflering  ofnourift- 
ing  food,  after  all  the  complicated  powers  of  mQdicint; 
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had  failed,  and  rlie  pJiyfician  had  formally  configned 
his  fiilFering  patient  over  to  the  hands  of  death. 

Mutton  Broth. 

TAKE  the  fat  off  a pound  of  loin  of  mutton,  and 
put  the  lean  into  a quart  of  water.  Skim  it  well  as  it 
boils,  and  put  in  a piece  of  the  upper  crud  of  bread, 
with  a large  blade  of  mace.  Having  covered  it  up 
clofe,lct  it  boil  flowly  forhalfan  hour,  and  then  pour 
the  broth  clear  off  without  flirring  it.  Seafon  it  with 
a little  fait,  and  the  meat  will  be  in  a proper  date  to  be 
eaten.  Some  boil  turnips  with  the  meat ; but  this 
Ihould  not  be  done,  as  they  ought  to  be  boiled  by 
themfelves. 

If  you  intend  to  maltebeef  or  mutton  broth  for  very 
weak  people,  who  cannot  diged  much  nourifhment, 
take  a pound  of  beef , or  mutton,  or  both  together,  and 
put  to  each  pound  a quart  of  water.  Skin  the  meat 
and  take  off  the  fat,  cut  it  into  little  pieces,  and  let  it 
boil  till  it  comes  to  a quarter  of  a pint.  Then  feafon 
it  with  a very  little  fait,  Ikim  off  all  the  fat,  and  give 
the  dck  perfon  a fpoonful  of  it  at  a time.  If  the  fick 
perfon  be  very  weak,  even  half  a Ipoonfui  will  be 
enough  at  once  ; while  to  others  who  be  dronger,  a 
tea-cupful  may  be  given  at  a time  ; indeed  the  whole 
is,  properly  to  obferve  what  quantity  the  domacli  of 
the  fick  perfon  will  bear. 

Beef  Broth. 

TAKE  off  the  fat  and  fkin  of  a pound  of  lean  beef, 
and  cut  it  into  pieces.  Then  puc  it  into  a gallon  of 
water,  with  the  under  crud  of  a penny  loaf,  and  a very 
little  fait.  Let  it  boil  till  it  be  reduced  to  two  quarts, 
then  drain  it  off,  and  it  will  be  very  nourifhing.  In 
Tome  cafes,  when  the  fick  perfon  be  very  weak,  the 
phyfician  will  order  beef  tea,  which  mud  be  made 
thus : Take  a piece  of  lean  beef,  cut  it  crofs  and  crofs, 
and  then  pour  on  it  fcalding  water.  Cover  it  up  clofe, 
and  let  it  dand  till  it  be  cold.  Then  pour  it  off  as 
you  want  it,  feafon  it  moderately,  and  give  it  to  the 
lick  perfon,  having  fird  warmed  it. 
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j^nother  Beef  Tea. 

CU  ! a pound  of  lean  beef,  very  fine,  pour  a pint 
of  boiling  water  over  it,  and  put  it  on  the  fire  to  raile 
the  icum.  Skim  it  clean,  ilrain  it  off,  and  let  it  fettle. 
Pour  It  clean  from  the  fettling,  and  then  it  will  be  fit 
for  life. 

Veal  Broth. 

TAKE  two  pounds  of  fcrag  of  veal,  and  put  to  it 
two  quarts  of  water,  a large  piece  of  upper-cruft  of 
bread,  two  blades  of  mace,  and  a little  parfiey  tied 
with  a thread.  Cover  it  clofe,  let  it  boil  two  hours 
very  flowly,  obferving  to  Ikim  it  occafionally,  when 
both  meat  and  broth  will  be  ready. 

To  mince  Veal  or  Chicken. 

MINCE  Ibme  veal  or  a chicken  very  fine-,  but  firft 
take  oft  the  ftcin.  Juft  boil  as  much  Avater  as  will 
moiften  it,  and  no  more,  with  a very  little  fait,  and 
fome  nutmeg  grated,  d’hen  throw  a little  flour  over 
it,  and  when  the  water  Ix^ils,  put  in  the  meat.  Keep 
fhaking  it  about  for  a minute  over  the  fire;  then  have 
ready  two  or  three  thin  fippets,  toafted  nice  and  brown, 
laid  in  the  plate,  and  pour  the  mince  meat  over  it. 

Pork  Broth. 

TAFvE  oft*  the  fkin  and  fat  from  two  pounds  of 
young  pork,  boil  it  in  a gallon  of  water,  with  a turnip 
and  a very  little  fait,  till  it  be  reduced  to  two  quarts. 
'Then  ftniin  it  off,  and  let  it  ftand  till  it  be  cold.  Take 
oft' die -fat,  leave  the  fettling  at  the  bottom  of  the  pan, 
and- drink  half  a pint  v/armed  in  the  morning  fading, 
an  hour  before  brealdaft,  and  at  noon,  provided  the 
ftemach  will  bear  it.  ' -• 

To  pull  a Chicken. 

TAKE  what  quantity  you  pleafe  of  cold  chicken, 
take  off  the  fldn,  and  pull  the  meat  into  little  bits  as 
thick  as  a quiil.  Then  take  die  bones,  boil  them  with 
a little  fait  till  they  be  good,  and  drain.  Then  take 
a fpoonful  of  the  liquor,  a fpoonful  of  milk,  a little  bit 
of  butter  as  big  as  a large  nutmeg,  rolled  in  flour,  a 
little  chopped  parfiey,  as  much  as  Avill  lie  upon  a fix- 
pence,  and  a little  fait,  if  wanted.  I'his  w'ill  be  enough 
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for  half  a fmall  chicken.  Put  all  together  into  the 
ftucepan,  then  keep  fliaking  it  till  it  be  thick,  and 
pour  it  into  a hot  plate. 

Chicken  Broth. 

FLAY  an  old  cock  or  a large  fowl,  pick  off  all  the 
fat,  and  break  the  bones  to  pieces  with  a rolling-pin. 
Put  it  into  two  quarts  of  water,  with  a large  cruft  of 
bread  and  a blade  of  mace.  Let  it  boil  foftly  till  it  be 
as  good  as  you  would  have  it,  which  will  probably  re- 
quire five  or  fix  hours.  Pour  it  off,  then  put  to  it  a 
quart  more  of  boiling  water,  and  cover  it  clofe.  Let 
it  boil  foftly  till  it  be  good,  then  ftrain  it  off,  and  fea- 
fon  it  with  a very  little  fait. 

When  you  boil  a chicken,  fave  the  liquor,  and  when 
the  meat  be  eat,  break  the  bones,  and  put  them  to  the 
liquor  in  which  you  boiled  the  chicken,  with  a blade 
of  mace,  and  a cruft  of  bread.  Let  it  boil  till  it  be 
good,  and  then  ftrain  it  oft'. 

Or  you  may  boil  your  chicken  in  this  manner.  Let 
your  faucepan  be  very  clean  and  nice,  and  when  the 
water  boils,  put  in  your  chicken,  which  muft  be  very 
nicely  picked  and  cleaned,  and  laid  in  cold  water  a quar- 
ter of  an  hour  before  you  boil  it.  Then  take  it  out  of 
the  boiling  water  and  lay  it  in  a pewter  difli.  Save  all 
the  liquor  that  runs  from  it  in  the  dilli,  cut  up  your 
chicken  all  in  joints  in  the  fame  diQi,  bruife  the  liver 
very  fine,  add  a little  boiled  parfley  finely  chopped,  a 
very  little  fait,  and  a little  grated  nutmeg.  Mix  all  well 
together  with  two  fpoonfuls  of  the  liquor  of  the  fowl, 
and  pour  it  into  the  dilli  with  the  reft  of  the  liquor.  If 
there  be  no^  liquor  enough,  take  two  or  three  fpoonfuls 
of  the  liquor  it  was  boiled  in,  and  clap  another  diftiover 
it.  Then  fet  it  over  a chafing-difh  of  hot  coals  for  five 
or  fix  minutes,  and  carry  it  to  table  hot  with  the  cover 
on.  This  is  better  than  butter,  and  lighter  for  the 
ftomach,  though  fome  choofe  it  only  with  the  liquor, 
and  no  parfley  nor  liver  j but  this  muft  be  determined 
by  different  palates.  If  it  be  for  a weak  perfon,  take 
off  the  fkiri  of  the  chicken  before  you  let  it  on  the  ch'4- 
fing-diffi  •,  and  if  you  ro  aft  it,  make  nothing  but  bread 
fauce,  which  is  the  lighted:  i'auce  you  can  make  for  a 


4JO  APPEND!  X. 

fick  perfoiT.  In  this  manner  you  may  dief^  a rabbit, 
cxcept;ng  that  only  a piece  of  the  hver  mufl:  be  bruifcd. 

Chicken  Water. 

FLi^Y  a large  fowl  or  a cock,  bruife  the  bones  with 
a hammer,,  and  put  it  into  a gallon  of  water  with  a 
cruft  of  bread.  Let  it  boil  half  away,  and  then  ftrain 
it  off  for  ufe. 

Bread  Soup. 

SET  a quart  of  water  on  the  fire  in  a clean  fauce- 
pan,  and  as  much  dry  cruft  of  bread  cut  to  pieces  as 
the  top  of  a penny  loaf,  the  drier  the  better,  with  a bit 
of  butter  as  big  as  a walnut.  Let  it  boil,  then  beat 
it  with  a fpoon,  and  keep  boiling  it,  till  the  bread  and 
water  be  well  mixed,  d hen  feaion  it  with  a very  little 
fait,  and  it  will  be  very  agreeable  to  a weak  ftomach. 

Buttered  Water. 

BEAT  up  the  yolk  of  an  egg  in  a pint  of  water,  put 
in  a piece  of  butter  as  big  as  a fmall  walnut,'  wdth  two 
or  three  knobs  of  fugar,  and  keep  ftirring.  it  all  the 
time  it  be  on  the  fire.  When  it  begins  to  boil,  bruife 
it  between  the  faucepan  and  a mug,  till  it  be  fmooth, 
and  has  a great  froth,  W'hen  itwdll  be  fit  to  drink.  It 
is  ordered  in  a cold,  and  v/here  eggs  will  agree  v/ith 
the  ftomach.  This  is  called  egg-foup  by  the  Ger- 
mans, who  are  very  fond  of  it  for  fupper. 

Seed  Water, 

BRUISE  half  a fpoonful  of  carraway-feeds,  and  a 
fpoonful  of  coriander  feeds.  Boil  them  in  a pint  of 
■water,  then  ftrain  them,  and  beat  into  them  the  yolk 
of  an  egg.  Mix  it  up  with  fome  faCk,  and  fweeten  it 
to  your  tafte  with  double-refined  fugar. 

Barley  Water. 

BOIL  a quarter  of  a pound  of  pearl  barley  in  two 
quarts  of  water,  fkim  it  very  clean,  and  when  it  has 
boiled  half  away,  ftrain  it.  Make  it  moderately  fweet, 
and  put  in  two  fpoonfuls  of  white  wine.  It  muft  be 
made  a little  warm  before  you  drink  it. 

‘ ’To  boil  Pigeons. 

HAVING  cleaned,  walked,  drawn,  and  fidnned 
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your  pigeons,  boil  them  in  milk  and  water  rur  ten 
minutes,  and  pour  over  them  the  following  fauce. 
Parboil  the  livers,  and  briiife  them  fine,  with  an  equal 
weight  of  parfley  boiled  and  chopped  fine.  Melt  fome 
butter  3 firft  mix  a little  of  it  with  the  liver  and  parfley, 
then  mix  all  together,  and  pour  it  over  the  pigeons. 

^0  boil  Partridges. 

PUT  your  partridge  into  boiling  water,  find  let  it 
boil  ten  minutes.  Then  take  it  up  into  a pewter  piate, 
and  cut  it  into  two,  layitig  the  infide  next  the  plate. 
Take  the  crumb  of  a halfpenny  roll,  or  thereabout,  and 
with  a blade  of  mace,  boil  it  two  or  three  minutes. 
Pour  away  moft  of  the  water,  then  beat  it  up  with  a 
fmall  piece  of  good  butter  and  a little  fait,  and  pour 
it  over  the  partridge.  Put  a cover  over  it,  and  fet  it 
over  a chafing-difh  of  coals  four  or  five  minutes,  and 
fend  it  up  hot,  covered  clofe.  In  this  manner  you  may 
drefs  any  fort  Pf  wild  fowl,  only  boiling  it  more  or  Ids 
according  to  its  fize.  Before  you  pour  bread  fauce 
over  ducks,  take  off  the  fkins  j and  if  you  roaft  them, 
lay  bread  fauce  under  them,  which  is  much  lighter 
for  weak  ftomachs  than  gravy. 

Po  boil  Plaice  or  Flounders. 

THROW  fome  fait  into your  w^ater,  and  when  it 
boils,  put  in  your  fifh.  As  foon  as  you  think  they  be 
enough,  take  them  out,  and  let  them,  remain  a little 
time  on  the  flice  to  drain.  Take  tWo  fpoonfuls  of  the 
liquor,  with  a little  fait,  and  a little  grated  nutmeg. 
Then  beat  up  the  yolk  of  an  egg  well  with  the  liquor, 
and  ftir  in  the  egg.  Beat  it  v/ell  together.  With  a knife 
-Gd'eftilly  nice  away  all  the  little  bones  round  the  filh,. 
and  pour  the  fauce  over  it.  Then  fet  it  for  a minute 
ever  a chafing-difli  of  coals,  and  fend  it  up  hot.  In 
the-  room  of  this  fauce,  you  may,  if  you  think  proper, 
fend  up  melted  butter  in  a cup. 

Bro<^n  Caudle. 

■ PUT  four  fpoonfuls  of  oatmeal,  a blade  or  two  of 
mace,  and  a piece  'of 'lemon  ped,  in  two  quarts  of 
water.  Boil  it  about  a quarter  of  an  hour,  but  take 
care  that  it  does-  not  boil  over.  Then  - drain  it,  and 
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add  a quart  of  good  ale  that  is  not  bitter.  Then 
I vveeten  it  to  yeur  palate,  and  add  half  a pint  of  white 
wine.  When  you  do  not  put  in  white  wine^  your 
caudle  mull  be  half  of  it  ale. 

White  Caudle. 

MAKE  your  gruel  as  above,  and  flrain  it  through 
a fieve,  but  put  no  ale  to  it.  When  you  life  it,  fweeten 
it  to  your  palate,  grate  in  a little  nutmeg,  and  put  in 
what  wine  you  think  proper.  If  ft  be  not  for  a fick 
perfon,  you  mayfqueeze  in  the  juice  of  a len'ion. 

Water  Gruel. 

PUT  a large  fpoonful  of  oatmeal  into  a pint  of 
winter,  ftir  it  well  together,  and  let  it  boil  three  or 
four  times,  ftirring  it  often.  Then  flrain  it  through  a 
fieve,  fait  it  to  your  palate,  and  put  in  a large  piece 
of  frefli  butter.  Brew  it  with  a fpoon  till  the  butter  be 
all  melted,  and  it  will  be  tlien  fine  and  fmooth. 

Panada. 

PUT  a blade  of  mace,  a large  piece  of  the  crumb  of 
bread,  and  a quart  of  water,  into  a clean  faucepan. 
Let  it  boil  two  minutes,  then  take  out  the  bread,'  and 
bruife  it  very  fine  in  a bafon.  Mix  as  much  water  as 
you  think  it  will  require,  pour  away  the  reft,  and 
fweeten  it  to  your  palate.  Put  in  a piece  of  butter  as 
big  as  a walnut,  but  do  not  put  in  any  wine,  as  that 
will  fpoil  it.  Grate  in  a little  nutmeg. 

Ijinglqfs  Jelly. 

PUT  an  ounce  of  ifinglafs,  and  half  an  ounce  of 
xloves,  into  a quart  of  wateri  Boil  it  to  a pint, 
flrain  it  upon  a pound  of  loaf  fugar,  and  when  cold, 
fweeten  your  tea  with  it.  You  may  add  a little  wine. 
Jellies  made  from  calf’s  feet,  and  other  filings,  have 
been  already  given. 

Salop. 

TAKF.  a large  tea-fpoonful  of  the  powder  of  falop, 
and  put  it  into  a pint  of  boiling  water.  Keep  ftirring 
it  till  it  be  a fine  jelly,  and  then  put  in  wine  and  fugar 
to  your  palate. 
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Artificial  AJfes  Milk. 

TAKE  two  large  fpoonfuls  of  hartfliorn  lhavings, 
two  ounces  of  pearl  barley,,  an  ounce  of  eringo  root,  the 
fame  quantity  of  China  root,  the  fame  of  pref^rved 
ginger,  and  eighteen  lhails  bruifed  with  tiae  fliells. 
Boil  them  in  three  quarts  of  water  till  it  comes  to  three 
pints.  Then  boil  a .pint  of  new  milk,  mix  it  with  the 
reft,  and  put  in  two  ounces  of  balfam  of  Tolu.  Take 
half  a pint  in  the  morning,  and  half  a pint  at  night. 

The  following  is  nearly  as  good  as  the  above,  an4 
with  fome  confumptive  people  agrees  better.  Take  a 
quart  of  milk,  fet  it  in  a pan  overnight,  and  the  next 
morning  take  off  all  the  cream.  Then  boil  it,  and  fet 
it  in  the  pan  again  till  night.  Then  boil  it,  fet  it  in 
the  pan  again,  and  the  next  morning  Ikim  it.  Make 
it  blood  warm,  and  drink  it  as  you  do  alTes  milk. 

Or  you  may  make  a very  good  drink  in  this  manner; 
Take  a quart  of  milk,  and  a quart  of  water,  with  the 
top-cruft  of  a penny  loaf,  and  a blade  of  mace.  Boil 
it  a quarter  of  an  hour  very  foftly,  then  pour  it  off, 
and  drink,  it  warm. 


SECTION  ly. 

Necejfary  Articles  for  Sea-faring  Perfons. 

AS  pickled  muflirooms  are  very  handy  for  captains 
of  fliips  to  take  with  them  to  fea,  we  lhall  here 
give  direflions  for  that  particular  purpofe.  Wafh  your 
mufhrooms  clean,  with  a piece  of  flannel  dipped  in  fait 
and  water,  put  them  into  a faucepan,  and  throw  a little 
fait  over  them.  Let  them  boil  up  three  times  in  their 
own  liqour,  then  throw  them  into  a fieve  to  drain,  and 
Ipread  them  on  a clean  cloth.  Let  them  lie  till  they  bp 
cold,  then  put  them  into  wide-mouthed  bottles,  with 
a good  deal  of  whole  mace,  a little  nutmeg  fliced,  and 
a few  cloves.  Boil  the  fugar- vinegar  of  your  own  mak- 
ing,  with  a good  deal  of  whole  pepper,  fome  races  of 
ginger,  and  two  or  three  bay  leaves.  Let  it  boil  a few 
minutes,  then  ftrain  it,  and  when  it  Be  cold,  put  in  on, 
and  fill  the  bottles  with  mutton  fat  fried.  Cork  them* 
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tic  a bladder,  then  a leather  over  them,  and  kecj)  them 
down  clofe  in  as  cool  a place  as  pofTible. 

Muflirooins  may  hkewife  be  prepared  for  lea  ufe, 
without  pickling  them,  in  the  following  manner.  Take 
muflnooms,  peel  them,  and  ferape  out  the  infide. 
Then  put  them  into  a faucepan,  throv/  a little  fait  over 
them,  and  let  them  boil  in  their  own  liquor.  Then 
throw  them  into  a fieve  to  drain,  lay  them  on  tin  plates, 
and  fet  them  in  a cool  oven.  Repeat  it  often  till  they 
be  perfedtly  dry,  then  put  them  into  a clean  ftone  jar, 
tie  them  down  tight,  and  keep  them  in  a dry  place. 
They  will  keep  a great  while,  and  cat  and  look  as  well 
as  truffles. 

Ketchup  is  another  ufeful  article  for  perfons  to  take 
with  them  to  fea,  and  if  it  be  made  in  the  follow'ing 
manner,  it  will  keep  twenty  years.  Talce  a gallon  of 
ftrong  ftale  beer,  a pound  of  anchovies  waffled  from 
the  pickle,  the  fame  quantity  of  fflalots  peeled,  half  an 
ounce  of  mace,  half  an  ounce  of  cloves,  a quarter  of  an 
ounce  of  wli^ole  pepper,  three  or  four  large  races  of 
ginger,  and  two  quarts  of  large  mufflroom  flaps  rubbed 
to  pieces.  Cover  all  this  clofe,  and  let  it  fimmer  till 
it  be  half  wafted.  T lien  ft  rain  it  through  a flannel  bag, 
let  it  ftand  till  quke  cold,  and  then  bottle  it.  This  may 
be  carried  to  any  part  of  the  world ; and  a fpoonful  of 
it  to  a pound  of  freffl  butter  melted-,  will  make  a fine 
fauce,  or  will  I’upply  the  place  of  gravy  fauce. 
'The  fti;ongcr  and  ftaler  the  beer,  the  better  will  be  the 
ketchup. 

• T'he;  following  fifli  fauce,  though  it  will  not  keep 
more  than  a year,  may  be  very  ufcflil  in  fliort  voyages. 
Chop  twenty-four  anchovies,  having  firft  boned  them: 
Put  to  them  ten  ftialots  cut  fmall,  and  a handful  of 
feraped  ho-rfe-radifli,  a quarter  of  an  ounce  of  mace,  a 
quart  of  white  wine,  a pint  of  water,  and  the  fame 
quantity  of  red  wine ; a lemon  cut  into  . dices,  half  a 
pint  of  anchovy  liquor,  twelve  cloves,  and  the  fame 
number  of  pepper-corns.  Boil  them  together  till  it 
comes  to  a qutU’t, . tJien  ftrain  it  off,  cover  it  clofe,  and 
keep  it  in  a cold  dry  place.  Two  fpooufuls  of  it  will 
be  fufficient  for  a pound  of  butter.  It  is  a pretty  fauce 
for  boiled  fowls,  and  many  other  things,  or  in  the  room 
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of  gravy,  lowering  it  with  hot  water,  and  thickening 
it  with  a piece  of  butter  rolled  in  flour. 

Dripping  will  be  very  iiieful  at  fea,  to  fry  fllli  or 
meat,  and  for  this  purpofe  it  mult  be  thus  potted.  T ake 
fix  pounds  of  good  beef  dripping,  boil  it  in  fome  foft 
water,  ftrain  it  into  a pan,  and  let  it  ftand  till  it  be  cold. 
Then  take  off  the  hard  fat,  and  fcrape  off  the  gravy 
which  flicks  to  the  infide.  Do  this  eight  times,  and 
when  it  be  cold  and  hard,  take  it  off  clean  from  the 
water,  and  put  it  into  a large  faucepan,  with  fix  bay- 
leaves,  twelve  cloves,  half  a pound  of  fait,  and  a quar- 
ter of  a pound  of  whole  pepper.  Let  the  fat  be  all 
melted,  and  juft  hot  enough  to  ftrain  through  a fieve 
into  the  pot.  Then  let  it  ftand  till  it  be  quite  cold,  and 
cover  it  up.  In  this  manner  you  may  do  what  quan- 
tity you  pleafe.  The  belt  way  to  keep  any  fort  of 
dripping,  is  to  turn  the  pot  upfide  down,  and  then  no 
rats  can  get  at  it.  It  will  keep  on  Ihipboard,  and 
make  as  fine  puff  pafte  cruft  as  any  butter  whatever, 
for  pies  or  puddings. 

^ v'  ^ . 

DireSiions  for  Jleeping  dried  Fijh. 

EVERY  kind  of  fifh,  except  ftock-filli,  are  faked, 
or  either  dried  in  the  fun,  as  the  moft  common  way,  or 
in  preparing  kilns,  and  fometiines  by  the  fmoke  of 
wood  fires  in  chimney-corners,  and,  in  either  cafe,  -re- 
quire being  foftened  and  frefliened  in  proportion  to 
their  bulk,  their  nature,  or  drynefs.  The  very  dry 
fort,  as  bacalao,  cod  fifh,  or  whiting,  and  fuch  like, 
fhould  be  fteeped  in  lukewarm  milk  and  water,  and 
the  fteeping  kept  as  nearly  as  poffible  to  an  equal  de- 
gree of  heat.  The  larger  fifh  fhould  be  fteeped  twelve 
hours;  the  fmall,  fuch  as  whitings,  &c.  about  two 
hours.  The  cod  are  therefore  laid  to  fteep  in  the  even- 
ing ; the  whitings,  &c.  in  the  morning  before  they  are 
to  be  drefled.  After  the  time  of  fteeping  they  are  to 
be  taken  out,  and  hung  up  by  the  tails  until  they  be 
dreffed.  The  reafon  of  hanging  them  up  is,  that  they 
foften  equally  as  in  the  fteeping,  without  extradling 
too  much  of  the  relifh,  which  would  make  them  in- 
fipid.  When  thus  prepared,  the  fmak  fifh,  as  whit- 
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ings,  tii(k,  and  fuch  like,  muft  be  floured  and  lard  oj? 
the  gridiron,  and  when  a little  hardened  on  one  fide, 
muft  be  turned  and  baftcd  with  oil  upon  a feather; 
and  wlien  bafted  on  both  fides,  and  heated  through, 
taTie  themi^,  always  obferving,  that  as  fweet  oil  fupples^ 
and  fupplies  the  fifh  with  a kind  of  artificial  juices,  fo 
the  fire  draws  out  thefe  juices  and  hardens  tliern*  There- 
fore be  careful  not  \o  let  them  broil  too  long ; but  no 
time  can  be  prefcribed,  becaufe  of  the  difference  of 
fires,  and  various  fizes  of  the  fifb.  A clear  charcoal 
fire  is  much  the  beft^  and  the  fifti  kept  at  a good  dif- 
tance,  to  broil  gradually.  The  beftwayto  know  when 
they  be  enough  is,  they  will  fweil  a little  in  the  bait- 
ing, and  you  muft  not  let  them  fall  again. 

The  fauces  are  the  fame  as  ufual  to  fait  fifh ; and 
the  ufual  garnilb,  oyfters  fried  in  batter ; but  for  a 
fiipper,  for  thofe  that  like  fweet  oil,  the  belt  fauce  is 
oil,  vinegar,  and  muftard,  beat  up  to  a confiftence, 
and  ferved  up  in  faucers. 

Should  your  fifh  be  bailed,  as  thofe  of  a large  fort 
tifually  are,  it  fhould  be  in  milk  and  water,  but  not 
properly  to  fay  boiled,  as  it  fhould  only  juft  fimmer 
over  an  equal  fire ; in  which  way,  half  an  hour  will  do 
the  largeft  fifh,  and  five  minutes  the  fmalleft.  Some 
people  broil  both  forts  after  fimmering,  and  fbmepick 
them  to  pieces,  and  then  to  Is  them  up  in  a pan- with 
■fried  onions  and  apples.  They  are  either  way  very 
good,  and.  the  choice  depends  on  the  weak  or  ftrong 
ftomach  of  the  eaters. 

, Dri^d  Salmon^ 

DRIED  falmoft  muft  be  managed  in  a different 
manner ; fof  though  a large  fifh,  they  do  not  require 
more  fteeping  than  a whiting ; and  mould  be  mode- 
rately peppered  when  laid  on  the  gridiron. 

Dried  Herrings, 

DRIED  herrings  fhould  be  fteeped  the  like  time  as 
the  whiting,  in  fmall  beer  inftead  of  milk  and  water ; 
and  to  which,  as  to  all  kindi  of  broiled  fait  fifh,  fweet 
oil  will  always  be  found  the  beft  bafling,  and  no  ways 
affeft  even  the  delicacy  of  thofe  who  do  not  love  iu 
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Qmral  Ob/er-vations  on  tie  Breeding  of  FoUltry. 

W’HILE  families  remain  in  tlie  country,  it  will 
fometimes  be  expected  of  tlie  houfekeeper, 
that  Ihe  fliould  know  fomething  of  the^  maiiagenTonx  of 
poultiy.  We  lhail  therefore  appropriate  s .fedkion  to 
that  purpofe,  in  which  we  (hall  lay^  down  lorae  geneial 
rules  for  that  bufineli,  Thefe  hints  may  likewife.  be 
equally  ufefol  to  thole  fmall  .families,  w'ho  retire  from 
the  nolle  and  biillle  of  large  to\wns  and  popuiOus  cities, 
to  fpend  the  evening*ojl  theif  lives  amidlt  the  tranquik 
lity  of  rural  fcenes. 

In  the  firft  place,  particular  care  muJS:  be,  taken  that 
the  hen-rooft  be  kept  clean.  Do  not  choofe  too  large 
a breed,  as  they  generally  eat  coarfe ; arid  fix  hens  to 
a cock  will  be  a good  proportion.  When  fowls  be 
nearly  laying,  give  them  whole  rice,  or  riettlp  feed 
mixed  with  bran  and  bread,  worked  Into  a paftc.  In 
order  to  make  your  fowls  familiar,  feed  them  at  par- 
ticular hours,  and  always  in  one  place. 

Great  care  mull  be  taken  to  keep  your  ftore-houfe 
free  from  vermin,  and  contrive  your  perches  fo  as  not 
to  be  over  one  another,  nor  oyer  the  nells,  iia  which 
always  take  care  to  keep  clean  llraw.  Wherever  poul- 
try be  kept,  all  forts  of  vermin  will  naturally  come ; 
for  whleh  reafon  it  would  be  proper  to  fow  wormwood 
and  rye  about  the  places  In  which  you  keep  them,  apd 
you  may  alfo  boil  wormvwood,  and  fpriidcle  the  floor 
with  it,  which  will  not  only  contribute  to  keep  away 
vermin,  bu|  alfo  add  much  to  the  health  of  your  poul- 
try. As  to  rats,  mice,  and  weafcls,  the  befl  method 
is  to  fet  traps  for  f Item. 

If  you  feed  your  .hens  now  and  then  with  bailey 
bruiied,  and  with  thetoafts  taken  out  of  ale,  they  will 
lay  often,  and  all  the  winter,  d'o  prevent  your  hens 
eating  their  own  eggs,  whiflithey  fometimps  will,  fay 
a piece  of  chalk  cut  like  an  .egg,  at  which  dxey  will 
often  be  pecking,  and  thus  finding  tljemfelyes  difap- 
pointed,  they  will  not  afterwards  attempt  it.  When 
your  hens  be  inclinable  to  fet,  which  you  will  know  by 
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their  clucking,  do  not  difappoint  them,  nor  put  more 
than  ten  under  each.  As  to  the  whimfical  opinion, 
that  a hen  fliould  always  be  fet  with  an  odd  egg,  fuch 
as  nine,  eleven,  or  thirteen,  is  a matter  of  which  we 
fliall  fay  nothing.  March  is  reckoned  a good  month 
to  let  hens  in ; but,  if  they  be  properly  fed,  they  will 
lay  many  eggs,  and  fet  at  any  time, 

Ducks  ufually  begin  to  lay  in  February;  and  if  your 
gardener  be  diligent  in  picking  up  fnails,  grubs,  cater- 
pillars, worms,  and  other  infedls,  and  lay  them  in  one 
place,  it  will  make  your  ducks  familiar,  and  is  the  beft 
food,  for  change,  you  ban  give  them.  Parfley,  fowed 
about  the  ponds  or  river  they  ufe,  gives  their  flelh  an 
agreeable  tafte ; and  be  jflways  fure  to  have  one  certain 
place,  for  them  conftantly  to  retire  to  at  night.  Parti- 
tion off  their  nefts,  and  make  them  as  near  the  water 
as  polTible.  Always  feed  them  there,  as  it  makes 
them  love  home,  ducks  being  of  a rambling  nature. 
Their  eggs  Ihould  be  taken  away  till  they  be  inclined 
to  fet,  and  it  is  beft  for  every  duck,  as  well  as  every 
fowl,  to  fit  upon  her  own  eggs. 

I'he  keeping  of  geefe  is  attended  with  little  trouble; 
but  they  fpoil  a deal  of  grafs,  no  creature  chufing  to 
eat  after  them.  When  the  goflings  be  hatched,  let 
them  be  kept  within  doors,  and  lettuce  leave#  and  peas 
■boiled  in  milk  are  very  good  for  them.  When  they  be 
about  to  lay,  drive  them  to  their  nefts,  and  fhut  them 
up,  and  fet  every  goofe  with  its  own  eggs,  always  feed- 
ing them  at  one  place,  and  at  ftated  times.  They  will 
feed  upon  all  forts  of  grain  and  grafs ; and  you  may 
gather  acorns,  parboil  them  in  ale,  and  it  will  fatten 
them  furprifingly. 

Turkeys  require  more  trouble  to  bring  them  up 
than  common  poultry.  The  hen  will  lay  till  flie  be 
five  years  old.  Be  fure  always  to  feed  them  near  the 
place  where  you  intend  they  fhould  lay,  and  feed  therr\ 
four  or  five  times  each  day,  they  being  great  devourers. 
While  they  be  fitting  they  muft  have  plenty  of  vibfuals 
before  them,  and  alfo  be  kept  warm.  To  fatten  them, 
you  inuft^give  them  fodden  barley  and  fodden  oats, 
for  the  firit  fortniglft,  and  then  cram  them  as  you  do 
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If  you  keep  pigeons,  which  are  generally  hurtful  to 
vour  neighbours,  take  care  to  feed  them  well,  or  you 
wil  lofe*^  them  all.  1 hey  arc  great  devourers,  anti 
yield  but  little  profit,  d'heir  nefts  Ihould  be  made 
private  and  feparate,  or  they  will  always  difturb  one 
another.  Be  fure  to  keep  their  houfe  clean,  and  lay 
among  their  food  Tome  hemp-feed,  of  which  they  are 
great  lovers 

Tame  rabbits  are  veiy  fertile,  bringing  forth  every 
month ; and-.as  foon  as  they  Irave  kindled,  put  them  to 
the  buck,  or  they  will  delboy  their  young.  The  bdb 
food  for  them  is  the  fwectefl:  hay,  oats  and  bran,  marlh- 
mallows,  fowthiftle,  parfley,  cabbage- leaves,  clover- 
grafs,  &c.  always  frelh.  If  yoty  do  not  keep  them 
clean,  they  will  poifon  both  themfelves,  and  thofe  that 
look  after  them. 

I'he  beft  way  to  cram  a capon  or  a turkey  is,  to  take 
barley  meal  properly  fifted,  and  mix  it  with  new  milk. 
Make  it  into  a good  ftiff  dough  pafte ; then  make  it 
into  long  crams  or  rolls,  big  in  the  middle,  and  liuall 
at  both  ends.  Then  wetting  tliem  in  lukewarm  milk, 
give  the  capon  a full  gorge  three  times  a-day,  morn- 
ing, noon,  and  night,  and  in  two  or  three  weeks  it  will 
be  as  fat  as  necelTary. 

Fowls  are  very  liable  to  a diforder  called  the  pip, 
which  is  a white  thin  fcale  growing  on  the  tip  of  the 
tongue  ; and  will  prevent  poultry  from  feeding.  This 
is  eafily  difeerned,  and  generally  proceeds  from  drink- 
ing puddle  water,  or  want  of  water,  or  eating  filthy 
meat.  This,  however,  may  be  cured,  by  pulling  off 
the  fcale  with  your  nail,  and  then  rubbing  the  tongue 
with  fait. 

The  flux  in  poultry  comes  from  their  eating  too 
much  meat,  and  the  cure  is  to  give  them  peas  and 
bran  fcalded.  If  your  poultry  be  much  troubled  with 
lice  f which  is  common,  proceeding  from  corrupt  Food, 
and  other  caufes),  take  pepper  beaten  finall,  mix  it 
with  warm  water,  wafli  your  poultry  with  it,  and  it 
will  kill  all  kinds  of  vermin. 

F f 4 
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A Catalogue  of  Garden  Stuffs,  Poultry,  and  Fijh,  in 
Seafon  in  the  different  Months  of  the  Year, 

Fruits, 

yANUART.  Pears,  apples,  nuts,  almonds,  med- 
•J  iars,  lervices,  and  grapes. 

February . Pears,  apples,  and  grapes. 

March.  Pears,  apples,  and  forced  llrawberries. 

Afril  Apples,  pears,  forced  cherries,  and  apricots 
for  tarts.  ^ 

May.  Pears,  applet,  ftrawberrics,  melons,  green 
apricots,  cherries,  goofeberries,  and  currants  for  tarts, 

^ 'June,  Currants,  goofeberries,  ftrawberries,  cher- 
rie^  peaches,  pears,  apples,  apricots,  melons,  grapes, 
nectarines,  and  pine  apples. 

. July.  _ Peaches,  cherries,  apples,  pears^  goofebetr 
nes,  apricots,  plumbs,  neftarines,  melons,  rafpb^rries 
ftrawberries,  and  pine-apples.  , * 

Auguft.  Apples,  cherries,  plumbs,  nectarines, 
peaches,  mulberries,  filberts,  figs,  grapes,  pears, 
currants,  goofeberries,  ftrawberries,  melons,  and  pine- 
apples. ^ 

September.  Walnuts,  grapes,  pears,  apples,  plumbs, 
peaches,  lazaroles,  qignces,  medlars,  hazel-nuts,  fil- 
^ belts,  morello  cherries,  currants,  melons,  ^nd  pine- 
apples. 

Oblober.  Services,  medlars,  figs,  peaches,  grapes, 
walnuts,  black  and  white  bulldce,  peai-s,  quinces,  fil- 
berts, hazel-nuts,  and  apples.  ' ^ 

November . Pears,  -apples,  bullace,  walnuts,  hazel- 
nuts, chefnuts,  medlars,  fervices,  and  grapes. 

December.  Pears,  apples,  medlars,  walnuts,  chef- 
nuts,  fervices,  liazel-nuts,  and  grapes. 

Roots  and  Vegetables. 

January,  Spinach,  purple  and  white  brocoli,  fprouts, 
coleworts,  favoys,  cabbages^  celer}',  endive,  chervil, 
forrel,  parfley,  beets,  cardoons,  tarragon,  turnips,  ra- 
difti,  rape,  muftfird,  creffes,  lettuces,  hyffop,  pot  mar- 


appendix.  44t 

jorain,  favory/tliyme,  cucumbers  from  the  hot-houfes,  , 
mint,  Ikirrets,  fcorzonera,  potatoes,  turnips,  carrots, 
parfnips,  fage,  alparagus,  Jerufalem  artichokes,  and 
muflirooms. 

February.  Coleworts,  favoys,  cabbages,  creffes, 
lettuces,  chard-beets,  celeiy,  forrel,  endive,  chervil, 
parfley,  cardoons,  purple  and  white  brocoli,  fprouts, 
marjoram,  favory,  thyme,  taiifey,  burner,  mint,  t?rra- 
gon,  turnips,  radifhes,  rape  and  muftard,  Alfo  may 
be  had,  forced  radiflies,  cucumbers,  kidney-beans,  and 
alparagus.  - 

March.  'Spinach,  favoys,  cabbages,  borecole,  cfele-  ■ 
worts.  Ill alots,  garlick,  onions,  Jerufalem  artichokes, 
parlnips,  turnips,  carrots,  muftard,  creffes,  diives,  let- • 
tuces,  muftiroomSi  tanfey,  endive,  celery,  fennel,  parf- 
ley, beets,  cardoons,  brocoli,  kidney-beans,  cucum- 
bers, hyflbp,  pot-marjoram,  winter  favory,  thyme, 
burner,  mint,  tarragon,  turnips,  rape,  and  radilbes. 

Jpril.  Brocoli,  fprouts,  coleworts,  chervil,  parfley; 
fennel,  fpinach,  radifhes,  tarragoUj  bumet,  forrel,-  eni- 
dive,  celery,  young  onions,  lettuces,  thyme,  and  ^11 
forts  of  fallads  and  pot-herbs.  . , . 

May.  Spinach,  artichokes,  cauliflowers,  early  cab- 
bages, radifhes,  turnips,  carrots,  early  potatoes,  parfley^  ' 
forrel,  thyme,  muftard,  creffes,  lettuces,  fennel,  piirf- 
lane,  mint,  balm,  cucumbers,  tragopogon,  afparagus; ' 
kidney-beans,  beans,  peas,  and  all  forts  of  fmall  fallads  ‘ 
and  favoury  herbs. 

June.  Peas,  beaqs,  onions,  radiflres,  parfnips,  pota- 
toes, turnips,  cauliflowers,  purflanc,  parfley,  fpinach, 
lettuces,  cucumbers,  artichokes,  kidney-beans,  afpa- 
ragus,  rape,  creffes,  thyme,  and  all  forts  of  fmall  fai- 
lads  and  pot-herbs. 

July.  Cauliflowers,  mufhrooms,  falfify,  fcorzonera, 
rocombole,  garlick,  onions,  radifhes,  potatoes,  tur- 
nips, carrots,  creffes,  lettuce,  purflane,  forrel,  chervil, 
finochia,  endive,  celery,  artichokes,  fprouts,  cabbages* 
kidney-beans,  beans,  peas,  mint,  balm,  thyme,  and 
all  forts  of  fmall  fallads  and  pot-herbs. 

Juguft.  Radifhes,  potatoes,  turnips',  carrots,  peas, 
falfify,  fcorzonera,  flialots,  garlick.  onions,  endivcj  ce- 
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lery,  beets,  fprouts,  cauliflowers,  cabbages,  artichokes, 
mufhrooins,  _ beans,  kidney-beans,  Icmicc,  finochia, 
pariley,  marjoram,  favory,  thyme,  and  all  forts  of 
fmall  lallads  and  fweet  herbs. 

Se-pUmber.  Beans,  peas,  falfify,  Icorzonera,  gar- 
lick,  leeks,  onions,  flaalots,  {wtatoes,  turnips,  carrots, 
pariley,  celery,  endive,  cardoons,  cauliflowers,  fprouts, 
cabbages,  artichokes,  mufhrooms,  kidney-beans,  fino- 
chia, chervil,  forrel,  beets,  lettuces,  and  all  forts  of 
fmall  fallads  and  foup-herbs. 

OBoher.-  Salfify,  fkirrets,  potatoes,  turnips,  parfnips, 
carrots,  artichokes,  cauliflowers,  fprouts,  cabbages, 
finochia,  chervil,  cardoons,  endive,  celery,  rocombole, 
garlick,  fhalots,  leeks,  fcorzonera,  chard-beets,  thyme, 
fa vory,  lettuce,  and  all  forts  of  young  fallads  and  pot- 
herbs. 

November.  Rocombole,  fhalots,  leeks,  onions,  fcor- 
zonera, falfify,  flcirrets,  potatoes,  parfnips,  turnips,  car- 
rots, parfley,  cardoons,  chard- beets,  fpinach,  coleworts, 
fprouts,  favoys,  cauliflowers,  cabbages,  Jerufalem  ar- 
tichokes, crelfes,  endive,  chervil,  lettuces,  and  all  forts 
of  fmall  fallads  and  pot-herbs. 

December.  Turnips,  parlhips,  carrots,  purple  and 
•white  brocoli,  favoys^  cabbages,  flialots,  onions,  leeks, 
falfify,  fcorzonera,  fkirrets,  potatoes,  parfley,  fpinach, 
beets,  endive,  celery,  rocombole,  garlick,  forced  afpa- 
ragus,  cardoons,  crelfes,  lettuces,  thyme,  and  all  forts 
of  finall  fallads  and  pot-herbs. 

Poultry  and  Game. 

"January.  Pullets,  fowls,  chickens,  tame  pigepfis, 
capons,  turkeys,  fnipes,  woodcocks,  rabbits,  hares, 
partridges,  and  pheal'ants. 

' Februaiy.  Fowls,  pullets,  capons,  turkeys,  chickens, 
pigeons,  tame  rabbits,  hares,  fnipes,  woodcocks,  par- 
tridges, and  pheafants. 

March.  Tame  rabbits,  pigeons,,  ducklings,  chick- 
ens, fowls,  capons,  pullets,  and  turkeys. 

April.  Chickcns,  fowls,  pullets,  pigeons,  ducklings, 
leverets,  and  rabbits. 
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May.  Chickens,  fowls,  pullets,  turkey  poults,  duck- 
lings, green  geefe,  leverets,  and  rabbits. 

June.  Green  geefe,  chickens,  pullets,  fowls,  plo- 
vers, turkey-poults,  ducklings,  wheat-ears,  leverets^ 
and  rabbits. 

Ju/y.  Green  geefe,  pigeons,  chickens,  fowls,  pullets, 
ducklings,  ducks,  turkey-poults,  leverets,  rabbits,  plo- 
vers, wheat-ears,  pheafants,  and  young  partridges. 

Auguji.  Turkey-poults,  green  geefe,  chickens,  fowls, 
pulletSj  pigeons,  rabbits,  leverets,  ducklings,  plovers, 
wheat -ears,  wild  ducks,  and  pheafants. 

September.  Ducks,  chickens,  fowls,  pullets,  turkeys, 
geefe,  larks,  pigeons,  teal,  rabbits,  bares,  ^rtridges, 
and  pheafants. 

October.  Chickens,  fowls,  pullets,  pigeons,  tur- 
keys, geefe,  fnipes,  woodcocks,  widgeons,  teals,  wild 
ducks,  rabbits,  hares,  larks,  dotterels,  partridgeSj  and 
pheafants. 

November.  Pigeons,  pullets,  chickens,  fowls,  t,ur- 
keys,  geefe,  larks,  fnipesj  woodcocks,  teals,  widgeons, 
wild  ducks,  rabbits,  hares,  dotterels,  partridges,  and 
pheafants. 

December.  Fowls,  capons,  pigeons,  pullets,  tur- 
keys, geefe,  larks,  Inipes,  w^oodcocks,  rabbits,  hares, 
chickens,  dotterels,  widgeons,  teals,  wild  ducks,  par- 
tridges, and  pheafants. 

TiJJx. 

January.  Cod,  crarwfifli,  eels,  lampreys,  perch, 
tench,  carp,  fturgeon,  fkatc,  thornback,  turbot,  plaice’ 
flounders,  foies,  oyfters,  prawns,  crabs,  lobflrers,  fmelts’ 
and  whitin2:s. 

February.  Thornback,  turbot,  flounders,  plaice, 
Iturgeons,  foies,  cod,  prawns,  oyfters,  crabs,  lobfters, 
fmelts,  whitings,  Ikate,  crawfifli,  lampreys,  eels,  carp,' 
tench,  and  perch. 

March.  Tench,  carp,  mullets,,  eels,  whitings,  foies, 
fkate,  thornback,  turbot,  lobfters,  flounders,  plaice 
prawns,  crawfifh,  and  crabs.  ’ 

April  Crawfifli,  trout,  tench,  chub,  carp,  Arullets 
fkate,  foies,  turbot,  falmon,  prawns,  lobfters,  crabs 
fmelts,  and  herrings.  ^ 
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May.  Chub,  trout,  eels,  tench,  carp,  fmclts,  her- 
rings, turbots,  foies,  falmon,  prawns,  crabs,  crawfilh, 
and  lobllers. 

June.  Eels,  pike,  tench,  carp,  trout,  mackerel, 
mullets,  turbot,  foies,  falmon,  fmelts,  lobfters,  craw- 
filh,  prawns,  and  herrings. 

July.  Mackerel,  mullets,  haddocks,  cod,  flounders, 
plaice,  Idles,  herrings,  carp,  falmon,  fkate,  thornback, 
pike,  tench,  lobfters,  eels,  crawfifh,  and  prawns. 

Augajl.  Thornbacks,  Ikate,  plaice,  flounders,  had- 
docks, cod,  carp,  pike,  herrings,  mackerel,  mullets, 
oyfters,  prawns,  crawfilh,  eels,  and  lobfters. 

Sept£mJ>er,  Thornbacks,  plaice,  flounders,  haddocks, 
cod,  carp,  falrnon,  fmelts,  foies,  fkate,  oyfters,  loiters, 
pike,  and  tench. 

Oaober.  Brills,  fmelts,  bearbet,  holoberts,  dorees, 
perch,  tench,  carp,  pike,  gudgeons,  oyfters,  muflels, 
cockles,  lobfters,  and  falmon  trout. 

November.  Salmoix,  bearbet,  holoberts,  dorees,  gur- 
nets, tench,  pike,  carp,  fmelts,  falmon,  trout,  muffels, 
cockles,  gudgeons,  lobfters  and  oyfters. 

December.  Bearbet,  holoberts,  dorees,  fhirgeon, 
gurnets,  turbot,  carp,  foies,  codlings,  cod,  fmelts,  oyf- 
ters, muflcls,  cockles,  eels,  and  gudgeons. 

N.  B.  Beef,  mutton,  and  veal,  are  in  feafon  all  the 
year ; houfe-lamb,  in  January,  February,  March,  No- 
vember, and  December  \ grafs-lamb,  in  April,  May, 
June,  July,  Auguft,  September^  and  Oftober  j pork, 
in  January,  February,  March,  September,  Odtober, 
November,  and  December;  buefc-venifon,  in  June, 
July,  Auguft,  and  September ; and  doe-venifon,  in 
October,  November,  and  December.  • 
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lleef.  Mut- 
ton, Veal, 
Lamb,  Pork 
CjV.atper lb 

1 Stone  01 
141b.  is 

2 Stone  or 
nifjb.  is 
vp 

3 Stone  or 
42  Ib.  is 

4 Stone  or 
56  lb.  is 

d. 

S. 

d. 

s. 

d. 

• 

/. 

4. 

/. 

J. 

6/. 

1 

I 

2 

2 

4 

0 

3 

6 

0 

4 

8 

u 

I 

Si 

2 

1 1 

0 

4 

4f 

0 

5 

10 

If 

I 

9 

3 

6 

0 

5 

3 

0 

7 

0 

1 4 

2 

Or 

-4 

I 

0 

6 

If 

0 

8 

2 

2 

2 

4 

4 

8 

0 

7 

0 

0 

9 

‘4 

2 

5 

3 

0 

7 

0 

10 

6 

2 

1 1 

c 

10 

0 

8 

9 

0 

I r 

8 

H 

3 

6 

5 

0 

9 

7f 

0 

12 

10 

3 

3 

6 

7 

0 

0 

10 

6 

0 

»4 

0 

3i 

3 

9i 

7 

7 

0 

1 1 

4f 

0 

15 

2 

3z 

,4 

I 

8 

2 

0 

I2 

3 

0 

16 

4 

'4 

4t 

8 

9 

0 

13 

If 

0 

17 

6 

4 

4 

8 

9 

4 

0 

14 

0 

0 

18 

8 

41 

4 

Ilf 

9 

1 1 

0 

'4 

lOA 

0 

19 

10 

4f 

5 

3 

to 

6 

0 

15 

9 

I 

I 

0 

41 

5 

6f 

1 1 

I 

0 

j6 

7f 

I 

2 

2 

5 

5 

10 

1 1 

8 

0 

17 

6 

I 

3 

4 

.51 

6 

If 

1 2 

3 

0 

i8 

4f 

I 

4 

6 

51 

6 

5 

1 2 

10 

0 

19 

3 

I 

5 

8 

51 

6 

8 

'3 

5 

I 

0 

If 

I 

6 

10 

6 

7 

0 

>4 

0 

1 

1 

0 

I 

8 

0 

£ 447  1 


A TABLE  to  caft  up  Expences,  or  Wages. 


Per  Vear.  j 

Per  Month. 

Per  Week. 

Per  Day. 

■ 

L- 

r. 
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Note,  In  thcfe  Two  Tables,  the  month  is  of  28  days. 
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• A TABLE  to  caft  up  Exubnces  or  Wages  by  the 
Day,  Week,  Month,  or  Year. 
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THE  END.  ' 
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